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QU ALITY — because the mach. 
ine is built to live 

ee are t € up to an 80-year-old reputation of 
integrity and experience. 


—because there is no mashing o; 


YN Ti burning. 
— because cleaner cutting increases 
ys of Buffalo | = 


DURABILITY ~ °°<*"** ° 


quiet, vibra. 










tionless operation. 


& 
rin rs — because the Helical Gear Drive is 
a eo completely enclosed and sealed 
in a bath of oil — positive lubri- 
cation of the working parts. 


acid CAPACITY oats 


more efficient, smoother-running. 


AP —because there is no surging or 
stalling — no reforking. 


A Buffalo representative will be glad to give you complete details —- or we invite you 
to write for a catalog describing Buffalo Grinders. 


‘QUALITY SAUSAGE-MAKING MACHINES 
John E. Smith’s Sons Co. - 50 Broadway, Buffalo 3,N. ¥. 


Sales and service offices in principal cities 
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AND BRUSH-DAY-LITE 


MAXIMUM LIGHT REFLECTION 

1 COAT DOES JOB OF 2 
WASHES LIKE TILE 

LASTS LONGER 
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Glidden 


éading Maintenance Finish 


make painting... unten’ 







For 18 years companies everywhere 
have been discovering how the combination of 
Glidden Color Service and Glidden SPRAY- 
DAY-LITE makes painting a profitable invest- 
ment, instead of an expense. The scientific use 
of white and colors—so easy with free pre- 
scriptions tailor-made for your plant by 
Glidden experts—will stimulate production by 
improving visibility, safety and morale. And in 
just one coat Glidden SPRAY-DAY-LITE will 
give you a sanitary, easy-to-wash finish that will 
stand up so much longer than any you have had 
before! Send coupon below today for more 
facts on America’s foremost Color Service and 
America’s leading interior maintenance 
paint! 
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THE GLIDDEN COMPANY, Dept. LL-3 
11001 Madison Ave., Cleveland 2, Ohio 


Please send literature to indicate the practical 
0 and thorough nature of the Sight Perfection 

painting program you will design especially 

for us. 

You may have your representative call and dem- 
C] onstrate SPRAY-DAY-LITE in our premises 

without obligation on our part. 


NAME ...cccccccccccccccccccccccccccccccscccccscs . 
COMPANY .......ccccccccccccccsees TITLE.......000 . 
ADDRESS. ......ccccccccccccccccccsscccccccccscscce 
CITY, ZONE, STATE........ccccccccccccccccccccces 
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Sweep Better 
Last Longer... 


@ Selected filler materials including 
high grade bristle, stiff horse tail 


hair and selected fibers. 


@ Full, firm sweeping surface wears 


down evenly. 


@ Long trim sweeps clean — wears 


longer. 
@ Widths from 12” to 36”. 


@ Solid, polished hardwood blocks 


— two threaded handle holes. 


@ For the best in industrial sweep- 
ing, make sure you get Fuller 


W ood-back Floor Brushes. 


TELEPHONE your Local Fuller 
Branch Office or write 


vx FULLER BRUSH e. 
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Naturally, sausages look plumper, fresher in 


Armour Natural Casings 


The greater resiliency of Armour Natural Casings keeps them clinging 
tightly to the meat—gives sausage the plump, well-filled, appetizing ap- 
pearance that means a plus in sales-appeal. 


Put your sausages in these fine natural casings for: 


Appetizing Appearance Inviting Plumpness 
Finest Smoked Flavor 


Protected Freshness Utmost Uniformity 





ARMOUR 


AND COMPANY 
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IF YOU\MUST CUT COSTS, HERE'S HOW 


| looks for ways to increase production when taxes 


and overhead cut profit. And renderers can find no surer boost 
to production than the installation of a new BOSS Cooker. 
Stainless clad or black steel inner shells. Efficient loading, un- 


loading and sampling. !,500—4,000—6,000—8,000—10,000 





Call Jor Data 


Phone us at Cin- 
cinnati for com- 
plete data on 
these fine cook- 
ers. Our tele- 
phone number is 
University 4100 

. or write for 
our Cooker Bulle- 
tin No. |. 


and 17,000 pound capacities. Designed for blood 
drying and rendering or for rendering alone. Our 
engineering and plant layout service is at your 


free disposal. 





THE Cneimnale wrens SUPPLY COMPANY 





CINCINNATI 16, OHIO 
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It is easier to prevent big losses than to prevent cumu- 
lative small ones. You are always on guard against 


the big losses . . . small ones often go unnoticed. 


Your scale may be accurate but this is not sufficient 
insurance that your weights are correct. From many 
accurate scales in service today it is difficult to obtain 
a quick, accurate reading. There is still chance for 
human errors . . . with loss of money and time. When 
you select a dial scale, you should choose the one 


...@ hole in your pocket? 


which is the quickest and easiest to read. Fairbanks. 
Morse’s unique principle of the direct reading dial 
in all capacities is a feature found in no other dial 
scale. 


Why not have your local Fairbanks-Morse weigh- 
ing expert demonstrate the direct reading dial prin- 
ciple and how it can help your operations. He will 
be glad to do so without any obligation. Fairbanks, 
Morse & Co., Chicago 5, Illinois. 


‘7 FAIRBANKS-MORSE 


A name worth remembering 


DIESEL LOCOMOTIVES ¢ DIESEL ENGINES * STOKERS + SCALES « MOTORS + GENERATORS 
PUMPS * RAILROAD MOTOR CARS and STANDPIPES * FARM EQUIPMENT + MAGNETOS 
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"MEAT PRODUCTS ARRIVE IN BETTER SHAPE” 


when cooled by 


ONE-PIECE, FACTORY PACKAGED, 
MECHANICAL REFRIGERATION 
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Thermo King units, ee, 


compact, are easily installed in 
any straight truck or trailer. 
Forced circulation insures com- 
plete protection of every perish- 
able cargo . . . meat, frozen 
foods, dairy products. 


Salt ¢, : 
reek Freightways Caspe, - 
", Wyo, 





Sales and service 3 ny See your truck| 


in principal cities — a / or trailer dealer | 
built by Please send complete information about Thermo 
King Mechanical refrigeration for trucks and trailers. 


— 
TRC PE) UME. nesention o 


44 SOUTH 12TH STREET, MINNEAPOLIS 4, MINN. 


LARGEST BUILDER OF GASOLINE 
ENGINE POWERED REFRIGERATION UNITS 


U. S. THERMO CONTROL CO. 
44 South 12th St., Minneapolis 4, Minn. MIA 





Firm Name 
Address __ 


City ee _____ Zone__State 
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Here’s QUALITY CONTROL in a simple, 
flependable, and economical package 


UALITY control is mighty important in the food 
industry these days, and that’s why we're shouting 


about the famous, air-operated Taylor Fulscope Con- 
trollers! They’re rugged, dependable, and above all 
they’re accurate. Built to master your toughest tem- 
perature control problems automatically—and save you 
money doing it! All you do is set the desired control 
point and let the Fulscope do the rest. Typical jobs: 


Retorts Water Sterilizers 
Scalding Vacuum Sausage Mixers 
Rendering Chill Rooms 


Smoke Houses Process Rooms 
Storage Rooms 


Cook Tanks 


Sausage Cookers 
Votators 


Adjustments Are Simply Made ... set the pointer 
at the desired processing temperature and forget it! 
You are assured that that temperature will be maintained. 


Clear, Accurate Records . . . show how the process- 
ing is carried on, gives the time and frequency of the 
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operation. In fact they show the details which are most 
vital to high quality production. 


Rugged, Fast-Acting Measuring System . . . gives 
quick response to any change in temperature. 


Ask your Taylor Field Engineer! Or write Taylor In- 
strument Companies, Rochester, N. Y., or Toronto, 
Canada. We make instruments for indicating, recording 
and controlling temperature, pressure, humidity, flow and 


liquid level. 
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ACCURACY FIRST 


IN HOME AND 
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Expellers STOP that profit leak! 


Money is oozing away in your plant too, if 
inefficient equipment instead of Anderson 
Expellers is used to press cracklings. Like 
hidden taxes such leaks do not show, but 
are just as sure. Your figures will show that 
loss if it exists. How much excess do yours 
carry? And how many pounds do you sell? 
That excess, if any, is just given away, doesn’t 
even bring you one cent per pound on a “per- 
unit-protein” basis. Removed by Expeller 


and sold separately however, that grease is 







worth good money. An Anderson crackling Twin-Motor 
Expeller removes more grease—at low oper- : see co 

fh ’ : rackling 
ating costs. High production, low costs, more Expeller 


profits are yours with efficient Expeller 
operation. Why not ask us to tell you more? 


THE V. D. ANDERSON COMPANY 


1965 West 96th Street @ Cleveland 2, Ohio 





| Qnty ANDERSON cakes EXPELLERS sarnasemnnusrom 


and in foreign countries. 
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You can reclaim larger amounts of marketable 
fats, boost your profits and offset high operating 
costs easily ... today! Look what Globe offers 
in Dry Rendering Equipment: 

Globe Dry Rendering Cooker starts your fat re- 
covery program off right by efficient use of 
thorough agitation and modern steam pressure 
and vacuum action. 


Globe Crackling Receiver or Percolator allows 
quick, thorough drainage of all free fats from 
cracklings discharged from the cooker. 


Globe HPM 500-Ton Hydraulic Curb Press puts 
the clincher on your economy program by recover- 
ing more grease from cracklings than smaller, 
less efficient types. Built of heavy materials with 
a high factor of safety, this press is usually main- 
tained at less than 14¢ per ton. 


This Globe equipment was developed after long 
study and consultations with packinghouse engi- 
neers, and has been proved in packing plants all 
over the country. 


Write for information today. We'd be glad to help 
you plan your new installation—at no obligation, 
of course. 


The Globe Flowing Drive Dry Rendering Cooker. 
High starting torque motor is silent, dependable. 
The agitator shaft is driven by a flexible combina- 
tion “V"" belt-enclosed herringbone reducer directly 
coupled to agitator shaft. Agitator paddles are 
replaceable and fully adjustable. 








Meet us in our 
HOSPITALITY HEADQUARTERS 


Governor’s Suite 
Palmer House 


NIMPA CONVENTION 
Chicago — March 29, 30, 31 











33 YEARS SERVING THE MEAT PACKING INDUSTRY WITH 





Page 12 





The Globe HPM 500-Ton Hydraulic Curb Press. 
Patented cylinder tamper and easily-charged 
top-loading device permit rated hourly capacity 
of 1000-1200 Ibs. of unpressed cracklings! 


EXPERTLY DESIGNED EQUIPMENT 


Wie (a ed :4 Company sutcawes ce 
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FIRST ARGUMENTS FOR 
U.S.-PAID INSPECTION 
TO BE HEARD MARCH 31 


The first hearing on the proposal that 
the government reassume the cost of 
providing federal meat inspection will 
be held by the Senate committee on ag- 
riculture on Wednesday, March 31, and 
Thursday, April 1. The committee at 
that time will hear testimony from rep- 
resentatives of the meat packing and 
livestock producing and marketing seg- 
ments of the industry, as well as from 
spokesmen for the USDA and organ- 
ized packinghouse labor. 

The arguments will be in connection 
with S 2256, one of two bills which 
would establish as the policy of Con- 
gress the payment of federal meat in- 
spection costs by the government. How- 
ever, passage of this bill by Congress 
would not change the present situation 
unless funds for inspection service were 
included in the appropriation for the 
U. §. Department of Agriculture. Last 
week the House failed to provide such 
funds in approving the appropriation 
measure. 

It is believed that hearings before the 
House agricultural committee and the 
Senate appropriations committee will 
be held around the middle of April. In 
connection with the latter group, it is 
hoped that committee members can be 
persuaded to provide funds for inspec- 
tion in their version of the USDA ap- 
propriation bill and, furthermore, that 
this viewpoint will prevail in confer- 
ence with the House. 





CONVENTION FLASHES 











Contrary to the tentative exposition 
schedule reported in THE NATIONAL 
PROVISIONER’S preconvention issue of 
last week, NIMPA officials have recom- 
mended an earlier closing hour for the 
equipment and supply exhibit, accord- 
ing to a late announcement. The fol- 
lowing schedule has been suggested and 
all exhibitors are urged to make ar- 
rangements for closing their booths at 
the appointed hours: 


Monday, opening day, from 9 a.m. to 
6 pm.; Tuesday, March 30, 9 a.m. to 
6pm., or 7:00 p.m. at the latest; Wed- 
nesday, March 31, 9 a.m. to 5 p.m. Prior 
arrangements have been made with the 
Palmer House to close the hall at 5 on 
Wednesday as crews will begin demoli- 
tion work at that time. This schedule 
will allow sufficient time for conven- 
Uoneers to visit every booth. 

A recommendation has also been 
made that all hospitality headquarters 
be closed on or before 9 p.m. each eve- 
ung and the majority of firms have in- 
a they will comply with this re- 


Meat Output About 70 per cent 
Normal in 2nd Week of Walkout 


N extensive check of packer execu- 
tives and industry association of- 
ficials across the country late this week 
reveals there is little change in the na- 
tionwide strike picture from the situa- 
tion reported in THE NATIONAL PRO- 
VISIONER of March 20. The 100,000 
UPWA-CIO union members involved in 
the walkout approached the end of their 
second week on the picket lines with no 
indications of a break on either side. 
Federally inspected meat production 
last week at 163,000,000 lbs. was off 47 
per cent from a week earlier but it is 
probable total production in the United 
States was only 30 to 35 per cent below 
normal. This week’s total output may 
have been 70 to 75 per cent of normal. 
Major developments were: (1) an- 
nouncement by N. P. Feinsinger, head 
of the President’s three-man fact find- 
ing board, that the group had completed 
its investigation after a week of con- 
ferences with major packers and union 
officials at Chicago and would present 
its report to President Truman on or 
before April 1; (2) unconfirmed reports 
that one small and one large independ- 
ent company had offered a 12¢ hourly 
boost; and (3) a statement by Ralph 
Helstein, union president, that the walk- 
out would continue until “our men win 
the wage increase they deserve.” 
Testimony of both packer and union 
officials at the final hearing of the fact- 
finding board, held at the Morrison 
hotel in Chicago on Thursday, indicates 
clearly that a decision by the President 
to seek an injunction to halt the strike 
would not be popular with either party 
to the dispute. 


Injunction Not Wanted 


A. C. O’Meara, attorney for Swift & 
Company, sought to show the board 
members there is no need for an in- 
junction when he testified that at least 
75 per cent of the normal meat supply 
is still being produced. He explained 
that, although the walkout had at first 
cut meat production about in half, 
operators of unaffected plants had since 
stepped up total output by 25 per cent. 

Helstein made plain the union’s atti- 
tude toward government interference 
when he assailed the T-H law and 
added: “This hearing is being used as a 
stepping stone to a Taft-Hartley in- 
junction by which the companies would 
be the beneficiary.” The UPWA leader 
told the board his members needed a 
29c hourly increase to lead normal 
lives in current environment. 


Early in the week, it was reported 
that the Superior Packing Co., St. Paul, 


Minn., had agreed to a 12c hourly in- 
crease and that operations would be re- 
sumed there immediately. Company offi- 
cers denied this, however, and said the 
workers had returned to their jobs on 
the assurance that negotiations for a 
wage settlement would be resumed. Un- 
ion officers at Chicago stated that no 
definite agreement had been reached 
but indicated the company had offered 
substantially more than a 9c raise and 
said workers had been ordered back on 
that basis. 


Hygrade Food Products Corp., New 
York city, was also reported by the 
union to have indicated its willingness 
to go higher than the 9c figure. No 
comment on this could be obtained from 
Hygrade executives, although it is 
known that the company’s ten CIO- 
manned plants are in full operation 
and that negotiations with the union 
are in progress. 


Nationwide Strike Picture 


The report on the national situation, 
as summarized by the PROVISIONER, is 
as follows: 


Swift & Company, Armour and Com- 
pany, the Cudahy Packing Co., and 
Wilson & Co., Inc., report no real change 
in their situation. All of these firms 
are operating their AFL union-repre- 
sented plants at full capacity and 
branch house operations are still not 
seriously affected. Armour is continu- 
ing to operate as many as possible of 
its 21 struck units, despite a late walk- 
out of maintenance crews, and is mak- 
ing every effort to increase their output. 


Of the larger independent firms, the 
Rath Packing Co., Waterloo, Ia., and 
John Morrell & Co., Ottumwa, are the 
only two seriously affected. Rath’s 
slaughtering unit at Waterloo remains 
completely shut down and Morrell’s 
large Ottumwa and Topeka units are 
strikebound. Branch house operations 
of these two firms have been impaired. 

Kingan & Co., Indianapolis, Ind., an- 
nounced this week that full production 
had been resumed at its main plant 
there and that all its plants and 
branches, except the unit at Omaha, 
Neb., are operating normally. Geo. A. 
Hormel & Co. revealed that its plants 
and branches are operating under the 
firm’s annual wage plan. Oscar Mayer 
& Co. is continuing to operate its three 
slaughtering plants at full capacity, as 
reported last week. 

All AFL independent firms through- 
out the country are working normally 
and in certain localities they are work- 
ing evertime in an effort to keep up 





with increased stockyard receipts and 
greater product demand. 


A. F. Versen, head of the St. Louis 
Meat Packers Association, stated that 
Armour remains the only strikebound 
plant in that area and that Krey, Amer- 
ican, Sieloff, Hunter and other slaugh- 
terers are producing at or near full 
capacity. 

Pacific coast plants are mostly AFL 
and the Western Meat Packers Associa- 
tion reports the strike situation there 
is about the same as last week. Armour, 
Swift and Cudahy plants are closed in 
Los Angeles and Wilson is killing a few 
head daily with non-union labor. Cudahy 
is fully operating in Frisco and Phoenix, 
Swift in South San Francisco and 
North Portland and Armour in South 
San Francisco and Spokane, all AFL 
plants. Pork and lamb supply is not 
sufficient in Los Angeles, beef supply 
there moderate. In the balance of the 
area, beef, lamb and pork supplies are 
ample for demand. Smoked meat supply 
dwindling. Dressed markets on beef up 
$1 to $2, same on pork, and lamb up 
$2 to $5. 

[For late coast news, see AFL union 
story on this page.]} 

The same normal situation holds 
true also for most eastern units which 
are almost completely unaffected. Re- 
ports from G. L. Childress of the Hous- 
ton Packing Co., Houston, Tex., and 
from George G. Abraham, Abraham 
Bros. Packing Co., Memphis, Tenn., in- 
dicate that southern and southwestern 
plants are unaffected. Childress re- 
vealed, however, that receipts of live- 
stock in his area are extremely light 
and that the product market is weak as 
a result of sluggish consumer demand. 


Resume of Markets 


A resume of conditions at 12 major 
livestock markets is as follows: 


CHICAGO: Receipts pf both cattle 
and hogs are up sharply over last week 
and local killers are working overtime 
to keep animals from backing up in 
their pens. Four-day receipts totaled 
28,500 cattle and 33,000 hogs against 
20,000 and 17,000 last week. 

KANSAS CITY: Receipts of all 
classes were up about 50 per cent with 
four-day totals of 15,000 cattle and 
9,500 hogs. 

OMAHA: Four-day receipts of 17,000 
cattle and 11,000 hogs were more than 
double a week ago. Most independent 
killers of the area were active on the 
market. 


ST. LOUIS: 12,500 cattle and about 
38,000 hogs were about normal sup- 
plies for the larger independents oper- 
ating in the area. Armour is the only 
plant off the market. 

ST. PAUL: No activity at this yard 
as all packers in the area are com- 
pletely strikebound with the exception 
of Superior Packing Co. Yards heavily 
picketed and police report defiance by 
union men of injunctien prohibiting 
interference with non-striking workers. 

ST. JOSEPH, SIOUX CITY, INDI- 
ANAPOLIS, OKLAHOMA CITY, CIN- 
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CINNATI, BALTIMORE, Fort 
WORTH, DENVER and DES 
MOINES: All these points report in- 
creases in receipts over last week. 

The nation’s wholesale markets have 
been steady with prices declining slight- 
ly as it became apparent there would 
be no acute shortage of supplies. Re- 
tailers report buyer resistance to slight- 
ly higher prices which prevailed last 
week and have made downward adjust- 
ments for most items. 


AMI Says Prices are Down 
From Start-of-Strike Peak 


Wholesale pork prices on the Chicago 
market have dropped sharply from 
peaks reached about the time of the be- 
ginning of the partial strike in the in- 
dustry, the American Meat Institute re- 
ported this week. The AMI added that a 
spot check of various markets around 
the country indicates similar declines on 
pork items. 


Sharpest drops, reported the In- 
stitute, have been recorded in such popu- 
lar products as loins and in cured hams. 

Loins (12/16 lb. average) have 
dropped 5c since the peak of March 
17, and cured hams (16/18 lb. average) 
have dropped a similar amount from 
the price on March 16. Bacon bellies 
(12/14 lbs.)—cured but not smoked— 
have dropped more than a cent a pound. 
These declines have been accompanied 
by an average drop in live hog prices, 
since Monday, of $1.75 a cwt. 

In the case of beef, the price of west- 
ern dressed steer hides on the usually 
basic New York market, which have 
been holding steady for the last few 
days, has dropped 1 to 1%c a pound. 
Wholesale prices of choice and good 
beef are well below the peak reached in 
January—by as much as from 2 to 7c 
a pound. 

In other localities the wholesale 
prices of beef are mixed, registering 
moderate declines in most cases. In 
New York the situation is complicated 
by the fact that receipts of dressed 
meats have dropped. New York largely 
relies on beef customarily supplied by 
plants which have been closed by the 
CIO strike. In many localities plants 
not affected by the strike have stepped 
up their operations and are producing 
increasing quantities of meat. 


CONTINENTAL CAN SEEKS 
TO VOID TIN DIRECTIVE 


Continental Can Co. this week asked 
the federal district court at Washing- 
ton, D. C. to enjoin the Department of 
Commerce from enforcing its recent tin 
conservation order limiting the use of 
tinplate by can manufacturers. The 
company charged the order, which has 
been in effect since March 1, will save a 
negligible amount of tin and do serious 
damage to the can making industry. It 
also charged that the order is unneces- 
sary in view of improved tin supplies. 


Uncover Leakage of News 
of Lard Allocation Raise 


News of government plans to incregg 
lard and other fat export allocations 
for the fourth quarter of 1947 leakes 
out before the official announcement, ag. 
cording to the testimony of George 4 
Parks, fats and oils branch of the Ppp 
duction and Marketing Administratigy 
before a special House committee jp. 
vestigating speculation in thecomm 
markets. Chairman Andresen of the 
committee charged that “certain goy. 
ernment people” had bought lard gix 
days before federal allocation plans 
were disclosed on September 10. 


After questioning revealed that the 
USDA had investigated the information 
leakage, and is trying to prevent its re 
currence, Andresen stated that “gp 
have already heard that at least 85 goy. 
ernment people were aware of your 
plans before they were announced” and 
that those possessing the information 
were in “a position to make tremendous 
amounts of money.” 


Over the three market days (Septem. 
ber 5, 8 and 9) preceding announcement 
of the allocation plan on September 10, 
loose lard at Chicago moved up from 
16.87% (September 4) to 19.75 bid on 
September 9 and 20.75 bid on the 10th. 


CENSUS FORM ERROR 


The Bureau of the Census, U. S. De. 
partment of Commerce, has pointed out 
that on Form MC-61P, Census of Man- 
ufactures, 1947, Meat Products, there 
is an error in the wording of a sentence 
under Item 12. The sentence “Do not 
include goods resold in the same form 
as purchased” should read “Include 
goods resold in the same form as pur- 
chased.” In other words, the total cost 
of the materials, parts, containers and 
supplies (except fuels) should include 
not only the cost of live animals slaugh- 
tered but also the cost of any meats 
purchased, even though these meats are 
resold in the same form as purchased. 


AFL UNION CALLS 
INTO L. A. CONTRACT PARLEYS 


MEDIATOR 


Local representatives of the Amalga- 
mated Meat Cutters union (AFL) at 
Los Angeles this week called in a fed- 
eral conciliation official to aid in settle 
ment of contract negotiations with 36 
meat plants of the area, according toa 
late wire from B. W. Compton, head of 
Meat Packers’, Inc., and bargaining 
official for the packers. 

Compton said that 32 slaughtering 
plants and four processing plants, em- 
ploying approximately 3,000 AFL union 
employes, are involved. It is understood 
the union is asking additional wage it- 
creases and other benefits to be it- 
cluded in new contracts. The present 
working agreements expire at midnight, 
March 30. The union demands are not 
known. 
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ulin are badly needed. 
Most packers can make money 
salvaging such glands. 

In spite of increased recovery of 
glands, the need for insulin threatens 
to outstrip the supply. The situation 
now demands the conservation of all 
pancreas glands wherever it is possible 
to do so. 

After some investigation THE Na- 
TONAL PROVISIONER is convinced that 
there are few meat packing plants that 
cannot profitably save pancreas glands. 
Some slaughterers will find the prob- 
lems of freezing, storage, accumulation 
and shipment more difficult than others, 
and they may well find that their re- 
tuns are lower than those of more 
fortunately located processors. 


One of the greatest difficulties ap- 
pears to be inertia. After this has been 
overcome, many of the other obstacles 
will yield to ingenuity and some hard 
work. 


Posts are b glands and their in- 
s 


Smaller Plant Experience 


In an effort to throw more light on 
the “why” and “how” of pancreas gland 
conservation, and to supplement the in- 
formative articles it published on the 
subject in recent years, the PROVISIONER 
has been conducting a survey on gland 
handling. Much of the attention has 
been devoted to the practices and prob- 
lems of small to medium-sized plants 
and the possibilities for gland salvage 
in such establishments. 

Two of the obstacles faced by small 
plants, and particularly those in areas 
with no gland collection service, have 
been the lack of freezer facilities and 
the difficulty of shipping in small lots. 
The ProvIsSIONER will make some 
specific recommendations on _ these 
points in later articles. 

However, since “money makes the 
mare go,” let’s look first at the ques- 
tion of the dollar and cents return from 
gland salvage. In doing this we will 
tite figures gathered from medium- 
sized plants since these have been most 
readily available. Packers in a similar 
Wolume class, who are not now saving 
panereas glands, should be particularly 
interested in these statistics since they 


Saving Pancreas 


Glands Can Bring 
In a Good Profit 


NP Photograph at the left illustrates the position of 
pork pancreas with relation to stomach, large and 
small intestines and other viscera: The gland has been 
outlined in order to define it more clearly. Immedi- 
ately after removal and trimming, gland is placed in 


will indicate about how many of their 
own dollars are being shoveled daily 
and weekly into the dry melters. 


The experience of a number of Chi- 
cago houses clearly indicates that 
pancreas gland salvage is a profitable 
operation which no packer of any size 
can afford to overlook. The idea that 
the cost of saving the glands exceeds 
the possible return is erroneous. Gland 
salvage can be one of the most profit- 
able and least troublesome of the by- 
product operations the meat packer 
performs. 

Both pork and beef houses have 
found it profitable to save glands. Two 
Chicago hog processors—Reliable Pack- 
ing Co. and The P. Brennan Co.—re- 
port comfortable margins on their 
gland operations. 


At Reliable, plant superintendent 
Richard Unwin cited typical production 
figures for a day and those for a week. 
On a day during which 983 hogs were 
killed, 109 lbs. of pancreas glands were 
salvaged. The packer sells his glands 
to the Super Gland Co. which picks 
them up periodically during the day. 
The packer received 48c per lb. for the 
glands, or a gross return of $52.32. 
Against this was a direct labor charge 
of 5% hours, or the time for one 
butcher assigned to removing the 
glands, plus minor indirect charges. 
From a week’s operation the packer 
grossed $231.40 for pancreas glands and 
against this was a direct labor charge 
of $25.50. 


Hog Slaughterer's Results 


On one day at The P. Brennan Co. 
hog slaughter totaled 1,100 head yield- 
ing 134 lbs. of pancreas glands. The 
glands grossed the packer $42.88 
against which there was a direct labor 
charge for six hours of killing gang 
time. On a weekly basis the packer 
estimates the glands bring in gross 
income of about $300. 

The technique of handling the glands 
in this house is typical of the establish- 
ments which lack freezer facilities and 
sell their glands to a collecting agency. 
The glands are separated from the guts 
as the first operation in viscera proc- 
essing and are placed in a small wooden 
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a container surrounded with ice. 


pail which is periodically carried into 
the hog carcass cooler with its tempera- 
ture of 28 degs. F. Here the glands are 
spread on a wooden sausage order truck 
and held until picked up by the Super 
Gland Co. In handling this packer 
minimizes the contact of the glands 
with metal and starts the freezing 
operations to inhibit any deterioration. 

The Illinois Packing Co., a beef killer, 
reports that the house salvages from 
150 to 180 lbs. of glands from the 
average daily kill of 400 head of cattle. 
While freezing and packing its glands 
for shipment, the house sells them to 
the Davidson Commission Co. At the 
time of the plant visit the packer was 
getting 30c per lb. At such a price the 
packer gross is around $49.50 from 
pancreas glands salvaged during a typi- 
cal kill day. 


Saving Cattle Glands 


The H. Graver Co. saves about 80 
bs. of glands each day from its kill 
of about 300 head, according to T. 
Graver, jr., plant superintendent. Here 
the operation gives the packer a gross 
return of $24 per day for an eight-hour 
kill. This house also sells its glands 
to a gland company which picks them 
up for freezing and shipment to the 
pharmaceutical manufacturer. 

This article has emphasized the 
monetary return to the packer. There is 
no reason why any sizable killer, either 
cattle or hogs, should tank his pancreas 
glands. Apart from any other aspects, 
saving pancreas glands is a money 
making operation. 

Furthermore, according to figures 
supplied by pharmaceutical manufac- 
turers, pancreas glands, because of the 
heavy demand for insulin, will continue 
to yield a profitable return to the meat. 
packer salvaging them. 


POLISH BACON PROSPECTS 


Officials of the Polish government 
hope to double bacon exports from that 
country this year. The increase in the 
bacon surplus for export is expected to 
result from use of a new serum which 
is said to be highly effective against 
Polish hog cholera. 
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FROM THREE TO Four BEDS IN SAME SPACE 


ways call for the addition of floor 

area or expensive alterations; 
sometimes a production gain can be 
achieved by rearranging facilities to 
make better use of existing space. 

This is the case in the plant of H. 
Graver & Co., Chicago, where killing 
capacity has been raised about 33 per 
cent by rearrangement but without in- 
creasing total killing floor area. This 
project is one step in a modernization 
program which includes the construc- 
tion of a plant addition to house sheep 
killing and to provide additional cooler 
and fabrication space. 

The gain in killing floor capacity has 
enabled the packer to step up his kosher 
beef business, a major operation of the 
firm, and to extend by-product work 
beyond the point to which it is usually 
carried by smaller houses. Daily slaugh- 
ter now averages about 350 head of 
cattle. 

The manner in which the killing floor 
has been modified, construction features 
incorporated in expanding capacity and 
some of the firm’s by-product opera- 


[ass cat to capacity does not al- 
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tions will be described in this article. 


The two basic changes in the killing 
floor are the repositioning of the knock- 
ing pen and the relocation of the head 
washing and inspection area. In the old 
layout the knocking pen faced north 
and south, extending into the killing 
area. The knocking pen now faces east 
and west, reducing the killing floor 
space required and permitting extension 
of the bleeding rail. 


The head washing and inspecting 
area was formerly a separate extension 
of the bleeding space; now, fiowever, it 
is at right angles to the bleeding area. 
The space formerly devoted to head 
washing has been utilized by installa- 
tion of an additional bed and pritch 
plates, making the plant a four-bed 
rather than three-bed house. The head 
washing section has been relocated in 
the area freed by moving forward the 
carcass rail which feeds the four spurs 
for dropping the cattle. By moving the 
carcass rail so that it is very close to 
the heads of the beds, and by placing 
the head washing operations in a com- 
pact area, sufficient space has been 


gained for head washing without re 
quiring relocation of the pritch plates, 
The area devoted to backing, final 
hide dropping and splitting is restricted 
compared with that employed in many 
plants and is only 18 ft. in depth. The 
four beds in line are 30 ft. wide. More- 
over, the space between the pritch 
plates and the double finishing rails is 
relatively short (see Photo 2). 


The proximity of the head washing 
area to the bleeding rail makes han- 
dling quick and easy. The tile stall en- 
closing the head washing cabinet is set 
against one curb of the bleeding space 
and the butcher, upon dropping a head, 
can move a step or two and place the 
head on a rack at the side of the 
cabinet. Here it is conveniently placed 
for the head washer who, after 
cleansing the head, places it on a head 
truck for MID and kosher inspection 
and tongue tagging. 

The inspected and passed heads are 
then wheeled into the hot offal room 
where the tongues are removed, heads 
split, the jaws separated and trimmed 
of all edible meat and the brains 
salvaged (see Photo 12). 

The carcass, after being scribed and 
split, travels to the washing station. 
This enclosure is built of tile and is 
confined to a narrow corner of the kill- 
ing floor. The washing enclosure is 
about 5 ft. wide. After washing, the 
carcass makes a right turn for the 
clothing operation and travels on to the 
rail scale and into the hot beef cooler. 

The viscera are taken to the hot offal 
separation station. Here, the gall sac 1s 


ON GRAVER BEEF FLOOR 


1: The kosher killing operation. 2: Cattle 
on the hoists for evisceration, skinning and 
splitting. 3. Kosher inspection of lungs 
4: Irwin Hornof, killing fioor superit 
tendent, inspecting beef. 
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BY-PRODUCTS A SPECIALTY 
WITH GRAVER COMPANY 


5: Washing and currying kosher cattle 
feet. 6: Emptying the gall sac. 7: Working 
up viscera. 8: Washing heads. 9: Fume 
collectors over charging domes of inedible 
tendering tanks. 10: Built-in paunch 
washer. 11: Putting on kosher identifica- 
ton mark. 12: Inspecting cattle heads. 13: 

inging hearts on metal hook in the offal 

cooler. 


opened and the gall saved by draining 
the sac on a screen over a container 
(see Photo 6). This worker also trims 
the liver, the heart, the lungs and the 
melts which travel via a stainless steel 
chute to the offal cooler. 

The guts are raised by a paunch lift 
to a wall opening feeding into the offal 
section. Here emphasis is placed upon 
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by-product conservation. First, the pan- 
creas gland is removed and sent to the 
cooler for pickup during the day by a 
gland collector. The mesenteric fat is 
placed in water chilled by brine coils. 
This fat is not processed further by 
Graver but is sold for specialized use. 
Of the remaining guts, the firm at pres- 


(Continued on page 31.) 
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50 YEARS OF SERVICE 





Best Sellers in the package parade are those labels and cartons that make 


the customers look—and buy ... that serve as constant reminders, month-in 
and month-out. 


Rossotti helps keep your product at the top of the buyer’s list. For perfect 
purchase-appeal, mouthwatering eye-appeal, surefire display-appeal, Rossotti 
Labels and Cartons have few equals. 


Fifty years of specialized service is one reason Rossotti has led the field in 
dynamic sales-effective packaging. Now, with modern, fully-equipped plants 
on each coast, we can assure prompt, fast, dependable service from coast-to- 


coast. When a packaging problem confronts you, consult Rossotti—specialists 
since 1898. 


ascolty 


SINCE 1898 
ROSSOTTI LITHOGRAPHING COMPANY, INC. ® NORTH BERGEN, N. J. 
ROSSOTTI WEST COAST LITHOGRAPHING CORP. © SAN FRANCISCO, CAL. 
SALES OFFICES: PHILADELPHIA @ BOSTON @ ROCHESTER @ JACKSONVILLE @ CHICAGO 
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PLANT OPERATIONS 
Ideas for Operating Mon 
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TIME HAS COME TO CLEAR UP 
SOME OF THE FOG IN SMOKING 


By C. S. McCMULLEN* 


be applied to the problem of 

ing meats to bring the practice up 
to the standard of other efficient meat 
plant operations. 

Considerable progress has been made 
in the application of air conditioning 
principles to smokehouse operation. 
Temperature and humidity can be regu- 
lated and distribution can be con- 
trolled to a remarkable degree if the 
installation is engineered correctly. 
However, it is surprising how little at- 
tention has been given to the actual 
production of smoke and to its composi- 
tion. 

Many operators are under the im- 
pression that, providing there is a haze 
of smoky air in the house, that is all 
that is necessary for the correct and 
eficient smoking of their products. This 
is far from true. 


Actual tests prove that the denser 
the smoke the better and faster the 
smoking proceeds because denser smoke 
has a stronger concentration of the 
flavoring and preservative constituents 
needed. Tests indicate that doubling 
smoke density produces a better job 
with complete penetration in only about 
50 per cent of the time previously re- 
quired. The advantages of a denser 
smoke are as follows: 


N' ideas and new methods must 


Advantages of Density 


1. Deeper 
smoke flavor. 


2. Longer lasting preservative effects. 
3. Better color. 


4. A reduction in smoking time and 
a possible reduction in total smoke- 
house process time. 


Point Four is important to the packer 
because more efficient smoking may 
offer, in the case of some products, the 
possibility of reducing the time re- 
quired for their smoke processing. How- 
ever, it should be remembered that the 
period of smokehouse occupancy for 
any product depends not only upon the 
time required to achieve proper color 
and smoke deposition, but also the time 
needed to bring the product’s inside 
temperature to the desired level. 


It is not easy to determine the exact 
smoke density other than with the ex- 
Perienced eye or with expensive appa- 
tatus. However, there is a rough and 
ready method used by operators in 


ee 


*C. 8. MeMullen is an air-conditioning engineer 
Whe has made a study of smoke production. 


penetration and better 


other fields called the Ringelman Chart 
that is very simple to use where cir- 
cumstances permit. A series of six 
pieces of white cardboard of equal 
dimensions are required. One is left 
white and another is painted entirely 
black. The remaining cards are divided 
into squares by lining as indicated in 
the table that follows. It will be noticed 
that each sheet has a varying propor- 
tion of its surface painted black; the 


higher the number, the greater propor- 
tion of the surface is black. 


RINGELMAN CHART 


em, G0 Gas cs ctinccdsue cas 1 2 3 4 
Thickness of lines, mm...... 1.0 2.3 3.7 5.5 
Distance between lines, mm..9.0 7.7 6.3 4.5 


In operation these cards are held in 
line, together with the black and white 
ones, in such a position that they are 
between an observer 50 ft. from them 
and the smoke being observed. From the 
distance the cards seem to vary in color 
from white through varying stages of 
gray to black. The observer compares 
the color of the smoke with those of 
the cards until he finds the card that it 
most nearly matches. 

This method is not accurate because 
it depends on the nature of the back- 
ground and the position of the source 
of light. It is suggested that an empty 
smokehouse be filled with the smoke 
it is desired to measure and the ob- 
server and the cards be in the “ready” 
position. Then the doors should be 
opened quickly and a reading taken. 
All lights, except one over and immedi- 








URGE INDUSTRY SUPPORT FOR RAT CONTROL DRIVE 


Meat packers and processors are being urged to cooperate in the intensive 
two-month National Urban Rat Control Campaign recently launched by 
the Department of the Interior. The program, directed by a national com- 
mittee of leading executives in many industries and businesses, is aimed at 





HARDWARE CLOTH UNDER DOCK BLOCKS ONE AVENUE OF 
ENTRY FOR RATS (U.S. Fish and Wildlife Service Photo) 


reducing materially the estimated annual $2,000,000,000 rat damage bill to 
the nation and is expected to result in the establishment of permanent rat 
control programs in all principal cities. 


Letters have been sent by Interior Secretary Krug to state governors and 
all mayors of cities over 10,000 population, enlisting their support in the 
fight. The Fish & Wildlife service has prepared posters and pamphlets, 
news stories and publicity, photographs and contests and technical in- 
formation of all types which will be: distributed nationally. In addition, 
demonstration control programs have been started in 26 key cities and rat 
control specialists will be available for serving all interested communities. 

Packers can assist the campaign by lending their full support to cleanup 
and rat-killing efforts of their community and by paying particular atten- 
tion to the rat-proofing of their own buildings and premises, through use of 
hardware cloth under docks and other possible vermin entrances (see 
illustration), rigid sanitary practices and other protective measures. 
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BARLIANT AND COMPANY 


Presents 


the first modern, automatic 





FROZEN MEAT SLICER 














BOOTHS 
58 & 59 


NIMPA CONVENTION 











Palmer House ® Chicago 


MARCH 29, 30, 31 





IT’S NEW! 


IT’S PRECISION-BUILT! 


@ This revolutionary, new machine has been developed in co-operation with the | 
packinghouse industry by a leading manufacturer of precision built equipment. | 


@ Automatic feed frees the operator during slicing operation thus reducing man | 


hours required. 


@ The complete cutting cycle takes 40 seconds without operator attention. 


@ All surfaces in contact with the product (except knife and knife support) are of | 


reinforced stainless steel. 
@ The complete enclosure permits quick and easy cleaning. 
@ Heavy structural framework insures durability. 


@ Full oversize ball and roller bearings at critical moving points and double 
crank gears equalize pressure on the knife and minimize vibration. 


@ Servicing easily accomplished by simply removing inspection plates. 


@ its capacity of 25,000 pounds per hour is accomplished with a three to five | 


H. P. motor. 


Write Today for Further Particulars on this Sensationally New Machine. 


SEE OUR REGULAR WEEKLY COLUMN ON THE CLASSIFIED PAGE 


BARLIANT and COMPANY satts acenrs 





ADELPHI BUILDING © 7070 N. CLARK ST. © CHICAGO 26 © SHELDRAKE 3313 





Suppliers of Quality Equipment for the Pack ng Industry 

















ately in front of the smokehouse doo, 
and the Ringelman charts, should }y 
covered or extinguished during this Op- 
eration. In general, a reading in the 
neighborhood of Ringelman No. 3 js 
about what should be sought. 

The exact nature of the composition, 
of smoke used in smoking meat is no} 
completely known. However, we 4 
know enough to understand something 
of how to treat it. 

Smoke at room temperatures is made 
up of matter in three different forms: 
part solid, part liquid, and part gas 
The solid portion is composed mostly of 
carbon particles in the region of 3/19 
micron in size (a micron is approxi- 
mately 1/25,000 of an inch). The per. 
centage of solid matter in any smoke 
of given density is always the same, 

The liquid portion is made up of tiny 
globules of the low-volatile chemicg] 
components of smoke. Depending on the 
temperature, these vary in content but, 
in general, are composed of tars, creo- 
sote and resins. The higher the tem. 
perature maintained, the less the liquid 
content. When temperatures reach as 
high as 200 degs. there is an extremely 
small proportion of liquid; thus it is 
always better when moving smoke 
through ducts to have them insulated 
where they run through areas below 
120 degs. F. and to maintain the inside 
temperature as high as practical. Atten- 
tion to this matter will stop the heavy 
deposits of tar found in smoke ducts, 


Gases Most Important 


The gaseous portion of smoke is the 
most important from the processor's 
viewpoint. It contains those chemical in- 
gredients that have the greatest effect 
on the meats being smoked. Tempera- 
ture has a considerable effect on the 
percentage of chemicals per cubic foot, 
not only because the liquid elements 
form gas on a rise in temperature, but 
also because there is a large increase in 
volume for every degree rise. For every 
pound of dry gas in the mixture there 
is an increase in volume from 13.5 cu. ft. 
at 65 degs. to 14.5 cu. ft. at 105 degs. F. 
Among the multitude of chemicals pres- 
ent are numerous aldehydes, phenols, 
guaiacols and aliphatic acids—as well 
as the tars; creosote and resins already 
mentioned. 


The chemicals tabulated above are 
those that are of particular interest to 
us; there are, however, numerous others 
that do not seem to have any great con- 
ditioning effect on meat. The resins and 
aldehydes are important because they 
impart color and give a glossy surface. 
The phenols and guaiacols give the 
typical flavor characteristics and the 
aldehydes, phenols and aliphatic acids 
combine to give the preserving action. 

Here, in general, are the ideal physi- 
cal requirements of a good smoke. It 
should be: 

1. Of constant high density. Better 
still would be automatically controllable 
density for use where the house tem- 
perature becomes a time factor in the 
conditioning of the meat. 

2. Clean of ashes and unburnt saw- 
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dust. This point has proved a stumbling 
block for many. If the smoke is filtered 
by a mechanical or steel-wool filter that 
has a sufficiently fine mesh, it will either 
plug up if the temperature is too low 
or will require such a high temperature 
that many of the valuable smoke prop- 
erties may be burnt out. 


3. Of a temperature automatically | 


controllable. This should be maintained 
in the region of 150 to 200 degs. F. 
so that the deposition of tar will be 
minimized. 


4, High in humidity but not at the | 


saturation point. The amount of hu- 
midity required is regulated to a large 
extent by the air-smoke movement in 
the house. Naturally, with a fast move- 
ment of air the tendency to dry and 
shrink the product will be greater and 
thus a higher humidity must be main- 
tained. 

5. Continuous and even in supply and 
of constant quality, week after week 
and year after year. Thus, when all 
other factors are the same, 
processor can be sure that his product 
is exactly as he originally perfected it. 

6. Efficient in use of sawdust with 
maximum smoke generation from a 
given quantity. This is very important 


apart from the matter of economy of | 


operation. When smoke is made a cer- 


tain amount of combustion is bound | 


to take place; however, with an effi- 
cient generating method, this combus- 
tion will be held to a minimum. In poor- 
ly designed systems large quantities of 
sawdust are consumed with excessively 


high temperatures, flame, and combus- | 
tion of some of the smoke components | 


being generated. 


FINGER RING KNIFE GUARDS 


Use of finger ring knife guards has 
been abandoned by many of the firms 
in the meat industry, it was revealed 
recently when THE NATIONAL PROVI- 
SIONER made some inquiries regarding 
this safety device. The guard assembly 
consists of a screw eye for the handle, 
a connecting swivel and a ring for the 


operator’s finger. The device is designed | 


to prevent the worker’s hand from slip- 
ping from the handle onto the blade. 
One packer safety engineer reports 
that the finger ring guard has been 
tried and discarded in his firm’s plant 


as a less enforceable safety measure | 


than the curved metal hilt guard. Every 
time the worker wishes to change 


knives he must remove one ring from | 


his finger to place another on it. More- 
over, the operator may fall behind the 
pace of the conveyor at which he is 
working during the changeover period. 
This firm found that workers stopped 
using the finger ring. 

Knife workers who operate on a piece 
work basis particularly object to time 
lost in changing knives. 

Another large packer reports that 
the finger ring has been replaced in all 
but one of his plants. Employe comfort 
's one of the reasons since the finger 
mings are standard size and do not fit all 


the | 






10,000 LBS. PER HOUR: Rated capac- 
ity of Vorator lard processing unit 
only 8’ 10” wide and 9’ 5%” long. 


5000 LBS. PER HOUR: Rated capacity 
of VoraTor lard processing unit only 
7’ 4” wide and 8’ 10” long. 


3000 LBS. PER HOUR: Rated capa 
of VoraTor lard processing unit only 
| 5’ 2” wide and 6’ 2” long. 


| VorTator is a trade mark {Reg 
applying only to products of The 


city 


U.S. Pat. Of.) 
irdler Corporation 


The National Provisioner—March 27, 1948 





Whatever your volume 


— continuous, closed 
lard processing 
saves money! 
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Whether your schedule calls for a 
million pounds of lard per week or 
a handful of thousands, VoTraTor 
apparatus will process it on the 
most economical possible basis. 

Functioning at a terrific hourly 
rate in relation to use of floor space, 
manpower, and refrigerant, a 
VorTaToR unit does the job at neg- 
ligible cost per pound. That’s sav- 
ing No. 1. 

Then—if that capacity should 
exceed your requirements, the unit 
can be operated just a couple of 
days per week, giving you a bonus 
of extra working time that can be 
used for other jobs in the plant. 
That’s saving No. 2. 

And (saving No. 3) the continu- 
ous, closed, controlled VoTaTor 
operation eliminates ‘“‘weather’’ 
problems, waste, spoilage, and 
irregularities—to assure the uni- 
formly good lard people ask for by 
brand name. 

THE GIRDLER CORPORATION 
VOTATOR DIVISION 
Louisville 1, Kentucky 

150 Broadway, New York City 7 

2612 Russ Bidg., San Francisco 4 

505 Forsyth Bidg., Atlanta 3, Ga. 





LARD PROCESSING APPARATUS 
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workers equally well. Some operators 
are hampered by the device; it is true, 
however, that the finger ring guard al- 
lows the workman to turn the knife as 
he desires. 

The big advantages claimed for the 
curved hilt guard are the relative cer- 
tainty that it will be used and the con- 
trol the packer can exercise over its 
employment. This guard can be made 
a part of the knife, assuring worker 
protection whenever the blade is used. 
(There have been cases where work- 
ers have ground a guard away to permit 
a more rapid turning of the knife in 
the hand.) If knives are purchased with- 
out guards, it is relatively simple to 
apply them before issuance. 


AMMONIA MACHINE BROCHURE 


Detailed procedure in. placing am- 
monia refrigeration machines into op- 
eration is the subject covered in a com- 
pletely revised application data section 
published recently by the American 
Society of Refrigerating Engineers. En- 
titled “Operation of Ammonia Ma- 
chines,” the brochure includes informa- 
tion on the basic principles of ammonia 
compressors, the mechanical refrigera- 
tion cycle, general erecting instructions, 
testing the system, starting and stop- 
ping a compressor, purging the system, 
and maintenance hints. 


These subjects and 
authoritatively discussed 


others are 
by several 
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members of ASRE technical committee, 
chairmanned by J. R. Chamberlain, 
assistant chief engineer of York Corpo. 
ration. Copies may be obtained from the 
American Society of Refrigerating En. 
gineers, 40 West 40th st., New York 
18, N. Y., for 35c¢ each. 


KILLING EQUIPMENT CATALOG 


Knocking pens, power saws, hoists 
and shackles, paunch trucks and tables, 
viscera inspection tables, tripe and cas. 
ing washers and 
other items of 
equipment used in 
cattle, calf and 
sheep slaughtering 
are described and 
illustrated in a 


o> o 


a 


newly released sec- caTite 
tion of the general 
catalog of R. W. CALES 
Tohtz & Co., Inc. 

sneer 


Construction and 
engineering 
information and specifications, capaci- 
ties and installation data are included, 
One section is devoted to beef, veal and 
lamb meat yields, charts and by-prod- 
ucts percentage yields. 


MEXICAN CANNED MEAT TO 
SUPPLEMENT ALLOCATIONS 


In addition to the 13,370,000 lbs. of 
meat and meat products allocated for 
commercial export during the second 
quarter of 1948 (see THE NATIONAL 
PROVISIONER of March 20, page 23) all 
of the canned meat being purchased in 
Mexico by the U. S. Department of Ag- 
riculture in connection with the foot- 
and-mouth disease eradication program 
will be made available for export. The 
canned meat is being produced in north- 
ern Mexico under inspection approved 
by the Commodity Credit Corporation. 


FLASHES ON SUPPLIERS 


GIRDLER CORPORATION: Jack E. 
Kennedy, formerly a company drafts- 
man and project engineer, has been ap- 
pointed a sales representative of the 
Votator division of this Louisville, Ky., 
firm, and is assigned to the staff of Sam 
N. Welsh, eastern sales manager, with 
offices at 150 Broadway, New York city. 
Kennedy joined the Votator division in 
1946. 

GLOBE CASING CO., INC.: This 
New York city firm, specializing in 
selected sheep casings, recently acquired 
a one story and basement plant at 3355 
Third ave., the Bronx, where it has in- 
stalled modern sausage casing handling 
facilities. The company, headed by 
Henry Thiese and Ludwig Lowenstein, 
opened the new plant March 15. 

BONEWITZ CHEMICALS, INC.: 
John S. Hayes has become associated 
with this Burlington, Ia., and Manteca, 
Cal., firm, in the sanitation chemical 
division. Hayes was formerly connected 
with Oakite Products Co. 
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Officials Scorn Rancher's 
Hoof-Mouth Control Plan 


The touchy foot-and-mouth situation 
in Mexico, which for some months past 
has seen elements of the government 
and livestock producing industry in an 
almost constant state of alarm, came 
jn for another airing recently when 
members of the U.S.-Mexican Commis- 
sion on control of the plague blasted as 
“pure fantasy” a plan of cattleman R. J. 
Kleberg calling for the government to 
buy all diseased Mexican animals for 
immediate slaughter and replace them 
with stock paid for by the U. S. 

Kleberg, head of the huge King 
Ranch, has been up in arms since the 
abandonment of the slaughter-eradica- 


tion plan late last year, contending there | 


js no answer to the hoof-mouth problem 
save complete and final eradication of 


all infected stock. For that reason, he | 


and advisors have advanced a scheme 
called “the Texas Plan” which demands 
arollback program of action. 

Under the plan, a quarantine line 
would be established north of the pres- 
ent infected zone and all animals within 
about 20 miles to the north of the new 
line would be vaccinated. Kleberg then 


wants the U. S. to purchase all sus- | 


ceptible stock south of the line and to 
kill and bury it as rapidly as possible. 
After the area had been free from 
infection for 60 days, it could then be 
re-stocked with animals bought by our 
government. These healthy animals 
would be vaccinated and tagged. 


“Even if it takes ten years,” Kleberg 
declared, “even if it costs us billions of 
dollars right now, it would be worth it.” 
Authoritative estimates of the cost to 
the United States should the disease 
break out here are in the néighborhood 
of $200,000,000 annually. 

Commission officials pointed out the 
tremendous impact such wholesale 
slaughter would have on the Mexican 
economy and the difficulties which would 
be encountered in attempting to carry 
out this type of program. Spokesmen 
emphasized that the present effort to 
control the disease is admittedly a short 
range plan and that eventual elimina- 
tion is the long range objective. 


It was pointed out, however, that com- 
plete elimination of aftosa from Mexico 
is rated as only “a possibility and no 
more.” Control on the other hand seems 
likely, a spokesman said, and there is 
more than a fighting chance the epi- 
wotic can be kept from spreading. 

Meanwhile, the Mexican government 
has donated land and agreed to finance 
construction of a building to house a 
vaccine manufacturing laboratory near 
Mexico City. At present, all vaccines 
used must be shipped in from Argentina 
or Holland with great difficulty as the 
serum must be kept at a constant tem- 
perature of 34 degs. F. and be used 
Within a specified period of time. 

_ Building of protective fences and dis- 
infecting stations along roads and rail- 
Ways is still continuing as part of the 
battle to confine the disease and every 
possible method short of slaughter and 





burial is currently being employed. 

A “blank check” to meet the costs of 
the current foot-and-mouth campaign 
was issued to the Department of Agri- 
culture last week when the House 
passed HR 5883 covering USDA appro- 
priations for 1949. Under the measure, 
Secretary Clinton Anderson can spend 
any money available to the Department 
in fighting the epizootic and preventing 
its spread to U.S. herds. The Secretary 
is empowered to transfer money from 
any funds available to USDA bureaus 
to meet emergencies. 

Records on the foot-and-mouth ap- 
propriation hearings, which were made 
public last week, reveal that the United 
States spent $46,000,000 last year in 


control efforts, first by slaughter-eradi- 
cation and later by confinement within 
quarantine lines. From the inception of 
the program to February 28, 1948, the 
government has obligated itself to spend 
more than $61,000,000, approximately 
$23,000,000 of which is in connection 
with the purchase of canned meat in 
Northern Mexico. 

It was also learned that in secret 
hearings before the house appropria- 
tions committee last month, Dr. B. T. 
Simms, chief of the BAI, described the 
breakdown of the slaughter program 
and recommended that a strong fence 
be constructed along the entire Mexi- 
can-U. S. border from the Gulf to the 
Pacific Coast. 








“KEY PEOPLE’ — When You Need Steel 


Ryerson’s function is not only to supply 


your steel, but to deliver it on time. From 
the the 
flashes your incoming call until the steel is 
laid down in your plant, a corps of helpful, 


moment Ryerson switch-board 


intelligent employees will-trained in the 
Ryerson “Immediate Steel” tradition are at 
your service. 

The likeable young women at the switch- 
board, phone-order salesmen, dispatchers, 
crane operators, skilled warehousemen who 
cut, shear and shape stock sizes to fit your 
specification, truck drivers—all of them are 
key people at Ryerson—key people in your 
service, when you need steel! 


In spite of shortages, we are putting forth 
every effort to serve all Industry to the best 
of our ability. Naturally, many sizes and 
certain products are out of stock. However, 
for the most part you can depend on Ryer- 
son for immediate shipment of a wide range 
of steel products. 





PRINCIPAL PRODUCTS 
Bars—hot and cold rolled Allegheny Stoiniess— 
alloy steel sheets, plates, shopes, 
reinforcing bors, tubing, etc. 
Structurals Tool Steel 
Plates— Wire, Chain 
Inland4-WayFloorPlate Bolts, Rivets 
Mechanical Tubing Babbitt 
Boiler Tubes and Fittings Metal Working Tools 
Sheets and Strip Steel & Machinery, etc. 











JOSEPH T. RYERSON & SON, INC., Plants: New York, Boston, Philadelphia, Detroit, 
Cincinnati, Cleveland, Pittsburgh, Buffalo, Chicago, Milwaukee, St. Louis, Los Angeles 


RYERSON STEEL 
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“AR PARED ? 


VERY SOON MILLIONS OF AMERICANS AT THE 
| BALLPARKS, ON THE BEACHES AND THE HIGHWAYS 
) WILL BE DEMANDING THEIR FAVORITE SNACK! 
SKINLESS WIENER PRODUCTION LINES WILL BE 4 
RUNNING FULL BLAST! LOOK AHEAD! LINE UP $ 
YOUR SUPPLIES OF WIENIE-PAK NOW // | 
MILES OF PRODUCTION SMILES ARE 
YOURS WITH WIENIE-PAK.--- 
-+» NONE BETTER // 4 
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Personalities and Fivents 
of the Week___ 


@The Mobley Packing Co., Albu- 
querque, N. M., is installing a com- 
pletely new refrigeration system and 
adding a sausage kitchen and curing 
department to present facilities. Total 
expenditure is expected to be $65,000. 
H. R. Mobley and T. S. Mobley are 
partners in the concern. 

@ Merchants Packing Co., Los Angeles, 
Cal., will add a new killing floor and 
reconstruct present sausage manufac- 
turing facilities. Plans are now in final 
steps of completion and actual con- 
struction is expected to start shortly. 


@ George Kast, elder son of the late 
Henry Kast, one of the founders of 
Henry Kast, Inc., New York, died on 
March 15 following an illness that 
forced his retirement in 1947. He had 
been active in NIMPA and was one of 
the sponsors of the Meat Trade Insti- 
tute, Inc. Ill health prevented George 
Kast from joining with his mother, Mrs. 
Emma Kast, and his brothers, Henry 
and Louis, in the celebration of the 
company’s 75th anniversary last year. 
In addition to his mother and brothers 
he is survived by his widow and two 
children. Recently George Kast repre- 
sented the meat industry in the drive 
for the National Foundation for In- 
fantile Paralysis. 


® Abner Michaud, president and gen- 
eral manager of A. Michaud Co., Phila- 
delphia, Pa., has announced that the 
company will occupy its new modern 
plant at Oxford and Hancock sts., on 
March 29. The new plant, which great- 
ly enlarges the facilities of the firm, 
will be one of the largest hotel and 
restaurant supply houses in Phila- 
delphia. 

® Safford Packing Co., Safford, Ariz., 
is enlarging its killing facilities and 
adding a sausage kitchen, with the in- 
tention of tripling present plant ca- 
pacity. According to W. E. Waldron, 
general manager, the new plant will 
have a capacity of 100 cattle daily. Sev- 
eral interesting modern design features 
are being incorporated into the new 
killing facilities. 

® Stockholders of John Morrell & Co., 
Ottumwa, Ia., holding their annual 
meeting at Portland, Me., recently, cast 
their proxies for the re-election of all 
directors of the company. No other 
business was transacted at the meeting 
over which J. M. Foster, vice president 
in charge of operations, presided. The 
stockholders voted for the following 
directors: H. W. Davis, G. M. Foster, 
J. M. Foster, T. Henry Foster, George 
A. Morrell and J. C. Stentz, all of 
Ottumwa; R. T. Foster of Sioux Falls, 








Louis W. Kahn, President of E. Kahn’s Sons Co., Dies 


Louis W. Kahn, president of the E. 
Kahn’s Sons Co., Cincinnati, O., died 
on March 24, following a short illness. 
He had been president of the company 
since it was organized in 1907, and was 
well known to the packing industry. 

He was born in 
Germany in 1875 
and came to Cin- 
cinnati with his 
parents in early 
childhood. His ear- 
ly training in the 
meat industry was 
received in the 
meat market of his 
father, the late 
Elias Kahn. 
Slaughtering was 
done in rooms to 
the rear of the re- 
tail store. Elias 
Kahn, like many 
other retail butch- 
ers in the latter part of the last cen- 
tury, not only did his own slaughtering, 
but also cured hams and bacon and 
made sausage on the premises. Mr. 
Kahn was widely recognized as an au- 
thority on livestock and was frequently 
called upon to serve as judge in live- 
stock exhibitions. 


L. W. KAHN 


Louis Kahn became quite skilled as a 
butcher and when he was 21 years of 
age won first prize at a cattle dressing 
contest held in Cincinnati. The steer 
was dressed, split and ready for the 


cooler in four minutes and 20 seconds, 
with perfect workmanship on the beef. 
Throughout the years, even as the com- 
pany grew to be the largest independ- 
ent meat packing firm in Ohio, he spent 
some time in the slaughtering and cut- 
ting departments, giving others the 
benefit of his skill. 

In addition to being a director and 
president of the E. Kahn’s Sons Co., Mr. 
Kahn was for many years until the time 
of his death a director of the American 
Meat Institute and a staunch supporter 
of any movement for the welfare of the 
packing industry. He served as a direc- 
tor of the Cincinnati Chamber of Com- 
merce and until declining health caused 
him to curtail some of his activities he 
was active in civic and charitable enter- 
prises. He was a member of K. K. Bene 
Israel Temple and at one time served as 
its treasurer. He was affiliated with the 
following lodges: Avon Lodge No 542 
Free and Accepted Masons of Ohio; 
Kilwinning Chapter No. 97 Royal Arch 
Masons; Ancient Accepted Scottish 
Rite, Valley of Cincinnati, and Shrine 
Syrian Temple, A.A.O.N.M.S. 


He is survived by his widow, Fanny 
Hilb Kahn; a son, Louis E. Kahn, who 
is a vice president of the company; two 
daughters, Mrs. Fred L. Sternheim of 
Phoenix, Ariz., and Mrs. Stuart M. Alt- 
shool of Cincinnati, five grandchildren, 
a sister, and a brother, Albert H. Kahn, 
who is treasurer of the E. Kahn’s Sons 
Co. 





S. D.; Henry Getz of New York city; 
A. Claude Morrell of Liverpool, Eng- 
land; R. M. Owthwaite of Topeka, 
Kans., and David B. Stern and George 
W. Martin of Chicago. 

@ Hygrade Laboratories, Inc., research 
products division of the Hygrade Food 
Products Corp., New York city, has 
moved from its W. 26th st. plant, New 
York, to new and larger quarters at 44 
St. Francis st., Newark, it has been an- 
nounced by Norman Applezweig, tech- 
nical director. Production of pharma- 
ceuticals derived from animal glands 
and tissues has already been resumed 
and expanded at the new plant. Apple- 
zweig also revealed that Hygrade will 
announce a line of research specialties 
and new products available from the 
plant’s development laboratory. 

@ The J. & F. Schroth Packing Co., 
Cincinnati, O., has temporarily sus- 
pended part of its operations due to 
the current high cost of operations, it 
was disclosed last week. The firm had 
been employing about 250 persons, ac- 
cording to William Schroth, president. 
@ J. M. Schneider, Ltd., Kitchener, On- 
tario, Canada, has added several im- 
provements to its plant in the past year, 
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including a new lard Votator and en- 
larging the boiler house and installing 
two stokers, pumps and a third boiler 
with an increase of 80 per cent in h.p. 
In addition, the water capacity has been 
increased by 60,000 gal. and a hog 
dipping device, bacon slicing and pack- 
aging conveyor and sausage. stuffing 
equipment have been installed. 

® Salter Packing Co., Los Angeles, is 
rounding out its slaughtering opera- 
tions by the addition of equipment and 
facilities for the slaughtering of hogs. 
Company officials expect to broaden op- 
erations considerably by the addition 
of the hog slaughtering department. 
Peter Whitehill of Los Angeles is con- 
sulting engineer. 


@ Rayner Packing Co., Houston, Tex., 
is in the final stages of completing a 
new rendering plant as an addition to 
the company’s slaughtering and sau- 
sage manufacturing buildings. Accord- 
ing to G. M. Rayner, owner, the new 
rendering plant will be in operation 
within the next few weeks. This added 
department is housed in a new tile 
building, and will cost $50,000. 


@® Edmund C. Skottowe, production 
manager of the H. H. Meyer Packing 
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Co., Cincinnati, spoke to a group of 
students of Indiana university at 
Bloomington recently on “Accounting 
in the Meat’ Packing Industry.” 
Skottowe is a past president of the 
Cincinnati chapter of the National 
Association of Cost Accountants. Prior 
to joining H. H. Meyer in 1931 he was 
associated with Wilson & Co., Chicago. 


® Opening of the Western Illinois 
Packing Co., located two miles south of 
Galesburg, Ill., was announced recently. 
Jean Shover is the manager of the new 
plant which he will operate in connec- 
tion with the Western Zero Locker 
plant. 

@ T. R. Montes, owner of the Montes 
Packing Co., El Paso, Tex., recently 
competed at Calexico, Cal., in the na- 
tional target pistol match, entering 
three competitive divisions. Mr. Montes 
has been a shooting enthusiast for more 
than 20 years and has many cups and 
ribbons to testify to his skill. He prac- 
tices daily at the plant. 


@ J. H. Tapley, who retired early this 


year as president of Swift Canadian - 


Co., Ltd., Toronto, was honored by more 
than 100 Swift Canadian Co. men at a 
party. A. E. Millard, his successor, pre- 
sented Mr. Tapley with a wrist watch 
and a variety of fishing equipment. 
John Holmes, president, and S. W. Lund, 
vice president, of Swift & Company, 
Chicago, were also present. 


@ Merkel, Inc., Brooklyn, N. Y., has 
established another in its chain of 
modern meat shops at 74th st., Jackson 
Heights, L. I., N. Y. The company owns 
a chain of some 50 markets in Brooklyn 
and Queens and Long Island. 


@ The Atlas Packing Co. of Los An- 
geles has completed an attractive 40x80 
ft. beef cooler and is now in the process 
of constructing a new beef slaughtering 
building incorporating three cattle beds 
with all modern facilities and methods. 
Peter Whitehill of Los Angeles is con- 
sulting engineer. 

@ Hygrade Meat Co. of El Monte, Cal., 
horse slaughterer, is revising present 
plant facilities by adding a new killing 
floor and rehabilitating present plant 
equipment. 

@ Deming Packing Co., Deming, N. 
Mex., has increased plant facilities by 
the addition of a new office and sausage 
kitchen. A. B. Williams, manager of the 
plant, and W. E. Owen, sausage superin- 
tendent, have plans for increasing the 
scope of the concern’s trading area and 
the plant additions are expected to con- 
tribute materially to increased volume. 


@ Following the new trend in stock- 
holder relations, the Cudahy Packing 
Co. has sent out a 4-page folder, 3% by 
8% in., with a picture and short per- 
sonal and business biography of its 
newest director, Hugo W. Wesin, who 
was recently elected to the board after 
44 years with the company. 


@ Plans are being completed for a 
processing and storage plant for 
domestic rabbits at Fort Worth, Tex. 
W. J. Smith is president of the South- 
western Rabbit Breeders’ Association, 
which is building the plant. 
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INDUSTRY OPERATIONS EXPERTS 


Henry D. Tefft (left) director of packing- 
house practice of the American Meat In- 
stitute, and Victor Smorgon, managing di- 
rector of Norman Smorgon & Sons, Pty., 
Ltd., Brooklyn, Victoria, Australia, were 
snapped by the NP photographer during 
the latter’s visit in this country. Mr. Smor- 
gon showed a film on the chain freezer 
system used by his company to a group of 
packinghouse engineers at a recent meet- 
ing to which the AMI acted as host. 





@ George Foster, southern representa- 
tive of the Wm. J. Stange Co., Chicago, 
has been confined to a hospital bed in 
Montgomery, Ala. for the past two 
weeks recovering from an abdominal 
operation. 

@ Lt. Col. Joseph S. Kujawski, QMC, 
has been assigned to the staff of the 
Quartermaster Food and Container In- 
stitute for the Armed Forces, Chicago, 
it was announced this week by Col. 
Charles S. Lawrence, commanding 
officer. Lt. Col Kujawski is officer in 
charge of the military research office 
of the Institute, which provides guid- 
ance in the research, development and 
improvement of foods and rations and 
prepares specifications for rations to 
meet the needs of the Army, Navy and 
Air Force. 

@ The second South Florida Brahma 
sale was held last week at Arcadia, Fla. 
The sale is sponsored by the Arcadia 
Livestock Market which is managed by 
John D. Kelly. 

@ An all-time high price for a single 
animal was paid this week at the Mil- 
waukee stockyards. A Holstein bull 
shipped by Lawrence Behl of Columbus 
brought a total of $591.10, compared 
with the previous high of $567.60 set 
last December 17. The animal, weighing 
2,570 lbs., was sold to the Ideal Packing 
Co. of Milwaukee at $23 per cwt. 


@ Herman Knoepfle, retired partner in 
Knoepfle & Rodman, wholesale meat 
dealers in the Bronx, died recently at 
his home in Larchmont, N. Y. He was 
75 years old. 

@® The Chicago Livestock Industries 
Club met this week in the Lipton room 
of the Stockyards Inn. Speakers were 
Walter Garver, agricultural economist 
of the Chicago Federal Reserve Bank, 
and David Pettus, marketing specialist, 
livestock branch, U. S. Department of 
Agriculture. 

@® The eleventh annual South Carolina 
Fat Stock Show and Sale was held at 


Florence, March 22 to 24. The fat beef 
cattle were judged by Professor E, ¢ 
Godbey of Clemson college and C, K. 
Davis of Kingan & Co. at Orangeburg, 


@ John Roth & Son, Inc., Omaha, has 
filed articles of incorporation with the 
secretary of state. Incorporators are 
John Roth, jr., and Clarence A. Buscher, 
and capital is listed at $300,000. 

®@ Fire, origin of which was traced to 
the smokehouse of the plant, swept 
through the main offices of the Canton 
Provision Co., Canton, O., recently, 
George Wade, an official of the com. 
pany, said he was unable to give an 
immediate estimate of the damage, 


@ Made-Rite Sausage Co., Sacramento, 
Cal., is building the second new unit of 
its current plant expansion program. 


@ The Red Bank (N. J.) Sausage 
Kitchen, which manufactures various 
kinds of sausage and meat specialty 
items, opened recently. Joseph Spengler 
and Fred Bauch are the owners. 


@ Pearsall Packing Co., Pearsall, Tex., 
has been incorporated, with $2,000 
authorized capital stock, by L. §, 
Mollers, C. H. Thompson and Helen 
Thompson. 

® Strong opposition was voiced at a 
meeting of the Suffolk County (New 
York) Dairymen’s Association to the 
proposal of the U. S. Department of 
Agriculture to set up a laboratory in 
the county for the study of foot-and- 
mouth disease. Dr. Bennett J. Simms, 
chief of the Bureau of Animal Industry 
of the USDA, stressed the need for the 
proposed laboratory. He said that Mon- 
tauk, at the eastern tip of the south 
shore of Long Island, is at the top of the 
list of 15 communities being considered. 
The site is deemed the most advan- 
tageous for the technicians who would 
be in close contact with scientists doing 
similar research work at Columbia uni- 
versity and Rockefeller Institute in New 
York city, and Harvard, Yale, Prince- 
ton, Cornell and the University of Penn- 
sylvania. Dr. Earl V. Moore, assistant 
commissioner of the New York state de- 
partment of agriculture and markets, 
opposed the location of the laboratory 
in New York state. He favored the 
project but stated he believed it should 
be located in an isolated area. 


® Fire starting from an explosion in the 
smokehouse destroyed the H. C. Lase 
packing and cold storage plant at Mor- 
rill, Nebr. recently. The owner set the 
loss at approximately $5,000. 


@ Mr. and Mrs. Harry H. McKee, sr., 
formerly of Swift & Company, Chicago, 
now retired, have spent a pleasant win- 
ter in Florida, Ariz., and on the West 
Coast, visiting with their old friends 
Mr. and Mrs. Harry A. Green of Fresno, 
Cal. The McKees arrived home at 
Marine on the Saint Croix, Minn., in 
time for Easter with their family. 


® Thomas R. Rodbourne, who joined 
the laboratory staff of Burns & Co. 
Ltd., Calgary, Alta., Canada, following 
his discharge from the R. C. A. F., has 
been appointed chief chemist at the 
plant of Burns & Co. (Eastern), 
Kitchener, Ont. 
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THE 


Perfect 
BINDER 


WIENERS, BOLOGNA 
Specialty Loaves 





Special X soy binder saves you money 
by reducing shrinkage. Soy holds the 
moisture and prolongs freshness. Bet- 
ter appearance and eating quality 
make your goods more saleable. 





Soy flour or Grits is used in the same 
manner as any other binder. Some say 
they like Special X and Meatone Grits 
in combination with cereal or milk. 
Many prefer straight soy binder. We 
suggest you try them both ways. 


Write for FREE Samples 
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| Kahn Sales Rise 43.5% But 





Profit for Year Is Lower 
The E. Kahn’s Sons Co., Cincinnati, 


has reported net earnings of $373,719 | 


during 1947, compared with $1,274,397 
in the preceding year. It was explained 
that profit in 1946 was unusual because 
of the end of meat rationing and the 
consequent wide fluctuation of prices. 

Net sales of the company in 1947 
amounted to $50,503,151, highest in its 
history, compared with $35,195,094 in 
the previous year. Cost of sales rose 
from $31,000,000 to $48,000,000. 

In a letter to stockholders Louis W. 
Kahn, president, stated that peak sales 
were due principally to increased pro- 
duction and higher prices. Tonnage in 
pounds last year was up 2.8 per cent, 
with an increase of 32,729 in animals 


| slaughtered, compared with 1946. 


During 1947 the company spent ap- 


| proximately $500,000 in expansion and 


modernization plans and for replace- | 


| ment of machinery, Kahn reported. 





The balance sheet as of December 31, 
1947, showed current assets of $4,281,- 
898 and current liabilities of $1,895,444. 
In 1946 these items were $4,181,465 and 
$1,475,955, respectively. 


1947 INCOME OF SWIFT 
INTERNATIONAL DECLINES 


Swift International Co., Ltd., has re- 
ported net profit for 1947 of $1.86 (U.S 


currency) a share, as compared with 
$3.69 a share in 1946 and $1.96 in 1945. | 


Sharply increased wage and social wel- 
fare costs were mainly responsible for 
the earnings decline, Joseph O. Hanson, 
president, stated in his letter to stock- 
holders. 

In a later release, dated March 15, 
President Hanson informed sharehold- 
ers that approval has been obtained 
from the Central Bank of Argentina to 
pay from resources of the company out- 
side of Argentina the dividend which 
customarily would have been paid 
March 1, 1948. Accordingly, the direc- 
tors declared a dividend equivalent to 
40c per share in U. S. money, payable 
April 5, 1948, to shareholders of record 
March 29, 1948. 


Total assets reported by the company 
on December 31, 1947, amounted to 
$391,313,720, compared with $341,- 
777,455 a year earlier. 

In discussing the outlook for the fu- 
ture Mr. Hanson noted that livestock 
supplies in the South American coun- 
tries, where the company operates, will 
be less than normal in 1948. In Aus- 
tralia and New Zealand, however, con- 
ditions are “moderately improved” over 
last year, and heavier receipts are ex- 
pected. 

Earnings in Argentina and Uruguay 
were less favorable than the preceding | 
year, the report noted. The results for 
1947 were affected unfavorably by the 
payment of substantial wage increases 
in Argentine plants, retroactive to No- | 


we you order Cudahy's Sheep 
Casings, you get quality twice tested! 
*All Cudahy's Casings must pass a rigid 
test for uniformity in strength... ore 
graded to a fraction of an inch by 
millimetric selection. These two processes 
help reduce breakage loss . . . help you 
make smooth, fine-looking franks and 
pork sausage! 


Over 79 different sizes—from 
minced luncheons to pigmy links— 
whatever sausage you make, we 
have the right beef, hog, or sheep 
casing you need—including imported 
casings. 


Fast Branch Service—gets your 

orders filled quickly from stocks on 

hand. Cudahy’s many branches are 

a big advantage to you—especially 

in these times. e 
For casings of tested uniformity and high quality, order from 
Cudahy! Call or write direct today. Cudahy’s Casing Soles 

Experts will be glad to help you. 


THE CUDAHY PACKING CO. 


221 NO. LA SALLE STREET, CHICAGO 1, ILLINOIS 
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yember 1946, as well as by other social 
and tax legislation. In Uruguay the 
supply of livestock available was the 
smallest in many years, due largely to 
the effects of the drought in that coun- 
try in 1944 and 1945. Operations in 
Brazil, Australia and New Zealand 
showed favorable returns for the year, 
the report stated. 

The balance sheet listed current as- 
sets on December 31, 1947 at $279,- 
473,576, compared with $240,753,930 a 
year earlier, and current liabilities stood 
at $106,479,902 and $97,331,321, re- 
spectively. 


TANK EXPLOSION INQUIRY 


Intensive investigation into causes of | 


the recent ammonia tank explosion at 
the Denholm Packing Co., Pittsburgh, 
Pa., by stationary engineers including 
those from other meat packing firms, 
and experienced insurance men, has de- 
veloped these points: 

First, the tank, drained of ammonia 
the day before so a (broken) two-way 
connection could be replaced with a 
gasket, “was still empty” at the time of 
the explosion. 

Second, the explosion on the first floor 
buckled walls of 4-brick thickness in 
two places, bulged other walls and so 
weakened the cement floor above that 
a wrecker had to prop it up before 
clean-up work could be started. Had 
upper floors been of wood, investigators 
believe, parts of the tank would have 
been blasted through the roof four floors 
above. 

Whether sufficient ammonia accumu- 
lated in the tank and interacted to pro- 
duce spontaneous combustion, remains 
a mystery. 

The ammonia tank which exploded 
was equipped with a “drain cock,” but 
had no “safety valve.” The new am- 
monia tank (pressure capacity 600 
pounds) also lacked a safety valve, but 
is being equipped with one adjusted for 
400 Ibs. pressure. 

The old tank was not covered specifi- 
cally by insurance, since it had not been 
considered an “explosive vessel.” How- 
ever, every vessel in the plant which 
insurers called a “pressure vessel” was 
insured. Insurance authorities are now 
considering whether or not ammonia 
tanks also should come under the 
pressure vessel classification. 


BRITISH—DANISH PACT 


Details of a trade agreement between 
the United Kingdom and Denmark re- 
vealed recently show that the latter 
country has promised to ship Britain 
not less than 80 per cent of the Danish 
exportable surplus of bacon up to Sep- 
tember 30 of this year. Britain agreed 
to purchase up to 90 per cent of Den- 
mark’s exportable surplus of bacon up 
to the end of September, 1949, and to de- 
liver quantities of coal, iron and steel 
to that country. 
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> See it 
Entirely automatic operation meas- WORK! 
ures, molds and stacks 1800 patties 
per hour. Gravity feed hopper per- Booth 62 
mits unlimited number of patties in NIMPA 
one continuous operation. The famous Conven 
Hollymatic Electric Patty Maker is ven- 
completely sanitary, retains meat tion 
jvices and transforms an average- Palmer 
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profit item into a highly profitable, Ke 
fast-selling leader. Write for full 
details! 
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HOLLY MOLDING DEVICES, INC. 


| 6733 South Chicago Avenue . Chicago 37, Illinois 
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@ All parts self contained. 


@ Easily accessible and removable with 
minimum effort. 


@ Removable eliminators 


for easy 
cleaning. 


@ Centralized Alemite lubrication system. 





Enjoy new operating economies with Buildice 
units! Check these and other features now! For 
complete facts, specifications, PHONE —WIRE— 
WRITE. 


THE B uildice COMPANY INC. 


MANUFACTURERS & REFRIGERATING ENGINEERS 
2610 S. Shields, Chicago « Phone: Calumet 1100 


Branches 


Terre Haute, Milwaukee, Minneapolis 


Authorized WORTHINGTON Distributors 
atl 
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NEW SMOKE UNIT 


Development of a new and radically 
different smoke generator designed for 
use by packers and sausage manufac- 
turers was announced recently by Na- 
tional Smokehouse Equipment, Inc., a 





new firm formed especially to manu- 
facture and distribute the unit. The 
patented generator is equipped with 
automatic sawdust feed, temperature 
regulation and fan safety cut-out and is 
said to produce a large volume of very 
dense smoke with minimum attention 
and without flame or excessive genera- 
tion of heat. 


Principle of operation of the new 
unit is essentially as follows: hardwood 
sawdust of any good quality and even 
grade is fed onto a specially designed 
grate by an automatic extra-slow, non- 
clog type feed where minimum com- 
bustion takes place for a maximum 
quantity of a very low temperature, 
dense smoke. The smoke is carried 
through a high pressure fan where 
sparks are killed either by a small 
stream of water or by steam, depending 
on the thermostat setting. Any ashes or 
condensed tar that may be present settle 
out in a water sump and the washed, 
tempered smoke continues through the 
outlet and the ducting into the smoke- 
house. 


The unit may be installed above, be- 
low or on the same level as the smoke- 
house and ducts may be of any size or 
shape providing the cross-sectional area 
of the main duct is at least 60 sq. in. 
The generator occupies 70 x 30 in. of 
floor space, is 50 in. high and has a 9 in. 
diameter smoke outlet and % in. water 
and steam inlets. Power is supplied by a 
standard % h.p. motor, 60 cycle, single 
phase and operating on 110-220 volts. 

Other special features claimed for the 
unit are its 11 gauge, heavy steel plate 
construction and heavy insulation, an 
easily accessible and specially designed 
grate, large sawdust storage capacity, 
a magnetic switch, interconnected hook- 
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up and complete thermal overload pro- 
tection and automatic controls. Smoke 
output is rated at 700 cu. ft. per minute, 
at a recommended smoke temperature 
range of 100 to 150 degs. F. Sawdust 
consumption rate at maximum recom- 
mended feed is said by the manufac- 
turer to be about one bag per hour. 


TWO-SPEED GRINDER 


Development of a new meat grinder 
designed for two-speed operation and 
equipped with a double knife and plate 
unit was announced recently by C. E. 
Dippel & Co., New York city manufac- 
turer of food processing machinery. 
The unusual construction of the com- 
pact units is said to provide a fast, 
efficient cut which helps to guard the 
natural color of the product. It is espe- 
cially recommended for bologna. 

The grinder is engineered so that the 
knife shaft with knives revolves at 
twice the speed of the feed screw. The 
two knives and two plates operate on 
this single geared shaft and, as a result 
of the doubled speed, meats are ad- 
vanced to the knife system in a man- 
ner to permit fast cut and eliminate 
crushing. The coarse and fine cut of the 
meats can also be accomplished in one 
operation, saving time. The double edge 
knife between the coarse and fine per- 
forated plates is of hollow grind, said 
to increase efficiency. 

The unit is also equipped with a con- 
ventional feed screw running at high 
speed for large production of cooked 
meats. Other features are the use of 
corrosion-resistant castings for the 
cylinder and feed screw to give long 
life, a stainless steel feed hopper tray 
with a guard rail for safety and a 
totally-enclosed motor to help meet 
sanitary requirements. 

At present, production is limited to 
two sizes, one unit with a 6-in. diameter 
plate and a larger unit with an 8-in. 
diameter plate. Capacity ranges be- 
tween 3,600 lbs. and approximately 
6,000 lbs. per hour. 


TRUCK COOLING UNITS 


After several years of engineering 
and experimenting with refrigeration 
problems in transport trucks and 
trailers, Hydraulic Engineering Co, 
Waukesha, Wis., has developed two re- 





frigeration and cooling systems known 
as Hydro-Aire. 

The Hydro-Aire refrigerator is a re- 
frigeration unit designed for trucks and 
trailers requiring low temperatures. It 
is powered by hydraulic energy gen- 
erated by a pump driven by the truck 
motor, which, in turn, operates the hy- 
draulic motor that drives the re- 
frigerating mechanism. The unit is 
automatically controlled and regardless 
of the speed of the truck the mechanism 
is always maintained at a predetermined 
speed. The simplicity of installation and 
operation is said to make the unit unique 
and the compactness of design and light 
weight require a minimum of space and 
make possible larger pay-loads. The 
Hydro-Aire refrigerator can be equipped 
with a standby electric motor to be used 
in emergencies and dock parking. When 
the electric motor is used, no change of 
operating mechanism is required. 


The firm’s Hydro-Aire cooler is an 
ice-loaded unit. Air is circulated over 
ice through the truck body approxi- 
mately twice a minute. Temperatures 
can be held at 38 to 40 degs. in the 
average truck body. 





NEW BODIES 


Dorsey Trailers, Elba, a 
Ala., has added models E 
LT and HT refrigerated fo’ 
truck bodies to its line. <4 
These are designed for aap 
local delivery with the 
HT providing a tem- 
perature of 30 degs. and 
the LT a temperature of 
0 degs. Both have elec- 
tric motor-driven con- 
densing units and cold 
holdover plates. 
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FROZEN MEAT SLICER 


Barliant and Company, Chicago 
proker and sales agent, announced re- 
cently that production has been started 





on a new and improved frozen meat 
slicing machine said to offer safe, auto- 
matic operation and high production ca- 


pacity. The unit is built with heavy, cast 
iron side frames, full over-size ball 
bearings at critical moving points and 
a double gear crank to equalize knife 
pressure and reduce vibration. 

The unit is approximately 72 in. long, 
74 in. high and 79 in. wide, with a table 
height of 41% in. It operates on a 3 
or 5 h.p. motor and has a 54 in. knife. 
Depth of cut is 12 in., width 39% in. 
and thickness is adjustable from 0 to 3 
in. double space. The slicer has a ca- 
pacity of 25,000 lbs. per hour and a 
rapid reverse feeding bar permits the 
loading of up to 200 lbs. of meat at a 
time, freeing the operator to uncrate 
and unwrap. 

All moving parts except feed bar 
and knife are completely enclosed and 
can be serviced by removal of inspec- 
tion plates. The unit is equipped with 
side guard rails, start and stop buttons, 
safety cut-out switch on front safety 
guard, feed retractor buttons, hobnail 
stripper plate and hobnail feeder bar. 
All contact surfaces are stainless. 





MORE CAPACITY BUILT INTO KILLING FLOOR 


(Continued from page 


ent salvages only the tripe but equip- 
ment is being procured with which to 
process the casings. After the mesen- 
teric fat, pancreas and paunch have 
been separated, the guts will be dropped 
via chute at the left of the knife worker 
to the casing department (see Photo 7). 
In the hot offal room is a small spe- 
cialty table at which feet are prepared 
for the kosher trade (see Photo 5). 
The feet are curried and washed under 
a spray of cold water and placed in a 
barrel. The Kosher trade uses this 
product in the preparation of meat 
stock. Each foot is marked at the joint 
with the legend of kosher inspection. 


For the first cleansing of the slitted 
paunch, the plant has built an all-tile 
paunch washer, illustrated in Photo 10. 
The slit paunch is placed on top of the 
circular ring into which protrudes a 
perforated and capped pipe. The worker 


17.) 
opens a valve causing water to spray 





from the pipe and at the same time | 


there is a steady spray of water from 
overhead. This paunch cleaner is easy 
to keep clean and the flow of water 
washes down all undigested food. 


From the hot offal room and the kill- | 
ing floor inedible products are trucked | 


to the charging room over the plant’s 


three melters. The melters are heating | 


as they are being charged and to mini- 


mize the odors each melter has a hooded 
collector which conveys the fumes to a | 


condenser (see Photo 9). 


In addition to changes 
slaughter and by-products handling, 
killing floor walls have been tiled for 
good sanitation and to expedite cleanup. 
Maintenance required for a monitor 


affecting | 


type skylight has been reduced by re- 
placing the metal sash and panes with | 


glass blocks. 
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YOU CAN AVOID 

EXCESS GRINDER 

PLATE EXPENSE 
By Using 


C.D.TRIUMPH 
PLATES 


Guaranteed for FIVE FULL 
YEARS against regrinding 
and resurfacing expense! 





ae 


C.D. TRIUMPH PLATES 


give you advantages and cost- 
cutting features that no oth- 
er plate can offer you. They 

can be used on both sides om 
can be reversed to give you 
the effect of two plates for 
the price of one. They wear 
longer. They cut more meat 
and cut it better. They elimi- 
nate unnecessary expenses of 
regrinding and replacement. 


C.D. TRIUMPH PLATES 


have proven their superiority 
in all the large meat packing 
and sausage plants, and in 
thousands of smaller plants 
all over the United States and 
foreign countries. Available 
in all sizes for all makes of 
grinders. They are known the 
world over for their superi- 
ority. 
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TRADE-MARK 


THE SPECIALTY 


MFRS. SALES €0. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO18, ILL. 
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newly revised edition of “Improving Meat 
Products with Nonfat Dry Milk Solids” is now 
available to manufacturers. 


Improving Meat Products provides 


e 64 formulas for sausages, loaves, and other 
ground meat products; and 


e a complete summary of federal and state 
laws and regulations concerning sausages 
and meat loaves. 


There is no better way to improve meat products 
than the addition of nonfat dry milk solids. 
Write for your copy of Bulletin 804 today! 
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greetings! 


From us paper makers of 
Rhinelander who are privileged to 


serve your fine industry with our 


protective papers for packaging 


meat — lard and shortening. 
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SEVERAL SOFT SALAMIS 


Among the soft salamis are unsmoked 
cooked salami, a smoked fresh salami 
(predominantly beef), beer salami and 
pork salami. 

COOKED SALAMI: The following 
ingredients are used in cooked salami: 

33 Ibs. extra lean pork trimmings 
33 Ibs. lean boneless chucks 
34 lbs. regular pork trimmings 

Chucks are ground through %-in. 
plate and pork through %-in. plate. 
Mix all meats, curing and seasoning in- 
gredients together for about 3 minutes 
and shelve in cooler to cure. Following 
curing and seasoning materials are 
used: 

3 lbs. salt 

} oz. dextrose 
oz. sodium nitrate 
oz. cracked black pepper 
oz. ground cardamom 
oz. garlic 

Many processors have found con- 
venience in use of ready-prepared sea- 
sonings, or specially-prepared season- 
ings, as manufactured by reputable 
firms, in making their sausage prod- 
ucts. Such seasonings also insure that 
each batch of sausage will be flavored 
exactly like other batches. 


Meat is stuffed tightly in artificial 
casings or hog bungs and sausage is 
wrapped with twine. Salami is cooked 
in a steam house or smokehouse with 
heat, but no smoke. Start house at 80 
degs. F. and raise temperature to 100 
degs. within 2 hours. Thereafter, tem- 
perature is raised gradually over 14 to 
16 hours to 160 degs. Sausage should 
have an internal temperature of 148 
degs. when finished. Shower with hot 
water and cold and hang in dry room 
until cool. 


FRESH SALAMI: The meat formula 
for this product is as follows: 
60 Ibs. beef trimmings 
20 Ibs. beef hearts 
20 Ibs. fresh back fat 
Only pork fat is used in this sausage. 
The back fat is diced and beef trim- 
mings and hearts are ground through 
%4-in. plate. Meats are mixed with: 
3 Ibs salt 
3 oz. sodium nitrate 


1% lbs. dextrose 
1% oz. garlic 
7 oz. ground white pepper 
2 oz. ground coriander 
1 oz. ground nutmeg 
1 oz. cardamom 


Stuff meat in wide beef middles, 
sewed casings or corresponding artifi- 
cial casings and hold in cooler to cure. 
Dry from 8 to 10 hours at room tem- 
perature. Smoke for 24 hours, begin- 
Ning at 90 degs., and raising house 
temperature gradually to 110 degs. 
After smoking, dip sausage in 100-deg. 
salometer brine at 200 degs. F. for 3 
to 5 seconds. Cool product gradually 
and place in store room at 50 degs. 


PORK SALAMI: This product is 


Fence 


handled in about the same manner as 
outlined for cooked salami but contains: 


70 Ibs. lean pork trimmings 
15 Ibs. fat pork trimmings 
15 Ibs. bull meat 


Bull meat is ground through fine plate 
and pork through %-in. plate. After 
curing, the meats are mixed with 
chopped ice and ground through fine 
plate. Seasoning formulas given pre- 
viously may be used for this product. 
Meat is stuffed in bungs and cooked in 
smokehouse with smoke and heat. Prod- 
uct is brought up to an internal temper- 
ature of 148 degs. 

BEER SALAMI: For this use: 


33 Ibs. cured beef chucks or bull meat 

83 Ibs. cured pork blade meat or lean trim- 
mings 

34 Ibs. cured regular trimmings 


Grind beef through %-in. plate and 
place in mixer with pork (whole) and 
seasoning and mix well. Grind mixture 
through %- or %-in. plate and remix. 

Meat mixture is stuffed in beef mid- 
dles or corresponding artificial casings 
and sausage is held in cooler overnight. 
Product is allowed to warm up to room 
temperature next morning and is then 
placed in smokehouse. A _ beginning 
temperature of 80 degs. is used and 
raised gradually over 5 hours until the 
inside temperature of product is brought 
up to 148 degs. 

Chill in cold water and dip momentar- 
ily in hot water. Do not place this 


FANCY 
BRAUNSCHWEIGER__ 


Braunschweiger of fine flavor, 
good texture, which will cut well 
and keep its appearance both in- 
side and out, is popular with re- 
tailers and consumers. 

Many packers and sausage 
manufacturers are satisfied with 
their Braunschweiger, while 
others are not enjoying as wide 
trade as they should have. Some 
have a satisfactory formula, but 
do not get good results in the 
appearance of their product. This 
is due to faults in handling. 


Formula and instructions for making a 
very good smoked liver sausage, or Braun- 
schweiger, may be secured by subscribers 
by sending the attached coupon with lic 
in stamps. 


THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago 5, Ill. 


lease send me instructions on Braun- 
schweiger or smoked liver sausage. 


MOMC oc crcececcccccsccccccesccocccccoce 


eee eee ee ee CCCP Cee Cee eee eee) 


8 Oe ROR meee eee Eee 


(Enclosed find 15¢ in stamps.) 
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sausage in cooler but hang it on a truck 
covered with heavy paper to protect 
product from drafts. Put truck where 
there is no draft. After drying, wipe 
off with a clean cloth and some lard or 
olive oil to give a real shine. 


HAM AND EGG LOAF 


The egg portion of this loaf consists 
of frozen egg whites. Thaw out 10 lbs. 
of the frozen whites and pour into a 
square or oblong mold. Cook in boiling 
water for about two hours, or until the 
whites coagulate and are firm. 


This material may then be sectioned, 
or it may be cut in long strips or cubed. 
Strips may be laid lengthwise in the 
meat loaf mold between layers of 
chopped cured pork or ham mixture; the 
cubed egg may be mixed with the meat 
material in the mixer. 

Meat for such a loaf consists of reg- 
ular spiced ham, luncheon meat, or some 
other cured pork mixture with a good 
dark red color for contrast with the 
white of the egg. 

This egg white mixture might also 
be cut up into various shapes, such as 
hearts, diamonds, etc., with cookie cut- 
ters. The shapes might be set upright 
in the meat mixture in the mold or they 
might be laid in the top of the loaf. 


PORK BARBECUE LOAF 


The eye appeal of pork barbecue loaf 
is much greater if the meat is not cut 
too fine and does not resemble hash. 
There should be plenty of pieces 1 in. to 
1% in. in diameter scattered through- 
out the loaf so that the cut surface 
shows this lean, solid meat. 

Use lean regular pork trimmings, 
special lean trimmings or any other 
fairly lean pork in making this product. 
Grind one-half the batch through the 
1%-in. plate and one-half through the 
1 in. or smaller plate. 

Place meat in a jacketed kettle, cover 
with water (not too much) and cook 
until tender. The meat is seasoned with 

1% to 2 Ibs, salt 

5 oz. pepper 
for each 100 lbs. If desired, ready-pre- 
pared seasonings, or specially-prepared 
seasonings, as manufactured by rep- 
utable firms, may be used in making 
this loaf product. 

When cooking is complete, mix in 
about 2 lbs. of gelatine for each 1% 
gals. of liquid on the meat. Ketchup 
may also be added to the mixture at this 
time. Stir thoroughly and fill in artifi- 
cial casings when the mixture has 
cooled somewhat. Wash off and hold 
overnight in cooler to set. 
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oa 
Sausage Output in Meats and meat food products prepared and processed under 
Federal inspection—February 1948, with comparisons 
° (In thousands of pounds) 
February Declined; February January—Febroary 
/ 1948 1947 1948 1947 
Meat placed in cure 
e | d SRE, ere ne eperes: 8,191,000 9,060,000 17,998,000 18,766,000 
anning ncrease PORK ccsccccccvccccccccccsevesceses 223,379,000 216,347,000 495,829,000 537,485,000 
Smoked and/or dried 
AUSAGE production declined sharp- IF as 6 oe cae bs dinrvederne Gains Gio g 5,796,000 4,123,000 11,761,000 7,630,000 
: , DES o-0reccave abe ide cones exenaes 129,761,000 143,395,000 277,282,000 $22,145,000 
ly in February compared with Feb- 
. ’ Sausage 
Fuary & year ago, according to USDA ° Press (RmieneE) .ccvccccccccccccsecs 572,000 24,558,000 42,485,000 53,580,000 
report on meats and meat food products Smoked and/or cooked............-. 3,233,000 69, 137,961,000 590,000 
To be dried or semi-dried........... 7,608,000 9, 700.000 18,236,000 728.000 
prepared and processed under federal WORE GHURREE cic cccescscccceccscs 89,413,000 103,978,000 198,682,000 227,898,000 
inspection. The accumulative totals for ES er aN 
January and February also are sharply carne, jellied products, ete.......... 12,914,000 13,223,000 28,810,000 28,587,000 
lower than last year. This might be Cooked meat 
expected in view of the declining live- SUN darca nies) iv eb aauessd ss kbaNvs 2,277,000 2,417,000 5,048,000 5,283,000 
: PORK 2c ccccccccccccccccccccseocene 36,120,000 40,107,000 77,216,000 89,513,000 
stock slaughter, but canning opera- ; 
Canned meat and meat food products— 
tions moved contrary to the general DE. Awadssvced@ec0 see ceees osesccos SACRO 8,251,000 28,870,000 19,042,000 
trend, stepping up over 25,000,000 Ibs. UME Opheted see ecseaen ase ce eeeses 49,769,000 34,191,000 110,945,000 89,812,000 
DL <erdocusscaserveausedehaeas 8,851,000 5,745,000 20,244,000 15,063,000 
to 151,175,000 Ibs., compared with 125,- ED. cobs ius devenvnuddecees as dn esad ee 46,700,000 84,398,000 
570,000 a year ago. The accumulative MN co Uris Gucduntaavwsesedsvedal 38,768,000 30,683,000 281,000 





SE SRO Vccoscasectsaeeresasa 151,175,000 125,570,000 324,738,000 





totals for the year so far also reflect 
an increase, although all of the gain, 
and more, in the accumulative totals Lard 


PGE GEOR) dvoncncviscncessdcver . 88,533,000 44,933,000 82,037,000 98,287,000 









: . : OMMOTOR cc ccccceccesese ceeeeeeee - 134,935,000 130,799,000 314,609,000 339,711,000 
was made in February. The gain in DEED ote chin oder tet eu sdagiens 86,849,000 96,701,000 215,829,000 242'277 000 
canning operations covered all group- Rendered pork fat- 

ings—beef, pork, sausage, soup and RR eRe ei cess 6,449,000 7,884,000 14,946,000 
: PEED. guld6eeebecwh etpabeswesn cbnes 3,865,000 4,521,000 ,825,000 
other items. I gig cota t can cat sitrken wnccid 6,680,000 8,271,000 5,381,000 
P P N ewe SE MOE scntcvns onnenaas ce’ é ... 5,805,000 164,000 2,766,000 
In canning operations there was al- Compound containing animal fat. ° 13,508,000 f 324,000 


we 1'310.000 
. 296,000 3,399,000 
144,000 2,160,290,000 2,338 g 
sumer sizes of canned luncheon meats. =A ; , ; as some of the products may have been inspected and 
? recorded more than once due to having been subjected to more than one distinct pre ssing treat 
At 18,278,810 lbs., production of the ment, such as curing first and then canning. a 


institutional sizes held only a slight 


Oleomargarine containing animal ‘fat. 
Miscellaneous 
*Total 
*This figure represents ‘ 


most equal distribution in lbs. between 
slicing and institutional sizes and con- 








‘inspection poun 

















edge over the 18,079,396 lbs. put in 
consumer packages. 


Production of loaf products declined 


sage, dropping to 12,914,000 lbs. in Feb- 
ruary, compared with 13,223,000 last 
year. The accumulative totals for this 


810,000 and 28,587,000 lbs., respectively, 
Bacon slicing operations in February 





declined to 38,533,000 lbs. which was 
well down from the 44,933,000 Ibs. 
sliced in the same month last year. 
In the accumulative totals, bacon slicing 


less severely than production of sau- 











year and last are close together at 28,- 
MEAT AND MEAT FOOD PRODUCTS 
CANNED UNDER FEDERAL INSPECTION! 


NEVERFAIL oH 


. Pounds of finished product 
oe in- 


pac kages 
stitutional 


or shelf 
taste-tempting (Sis, (ander 
HAM 3-DAY HAM CURE i oeecccieiu 
such items as 
It’s the good, old-fashioned, full-bodied ham 
FLAVOR flavor that your customers want. That’s what 


spiced ham, chopped 
and pressed meats). . 
NEVERFAIL gives you. For extra goodness, | 
NEVERFAIL imparts to the ham a distinc- 


... for 


-18,278,810 18,079,396 
Canned hams 

(whole & fractional) . 10,734,061 576,989 
Corned beef hash....... 3,006,175 8,346,172 
Chili con carne......... 729,910 6,414,113 
Vienna sausage 913,555 5,134,855 
Potted and Deviled meat 

food products (exclud- 

ing deviled ham)..... een 4,853,583 
Deviled ham .......... 706,267 


“The Man Who Knows” 


tive, aromatic fragrance . . . because it pre- Sliced dried beet....... ‘att STO;TEA 


961,230 


Liver products ........ es 
82,965 3,842,406 


Meat stew (all types). . 
Spaghetti meat products 
DEL GED nwosneccae 
Tongue (other than 
Fae 258,977 
Vinegar pickled 
| ..'sheteses ses 
} All other products con- 
| taining 20% or more 
MOORE cncccccccaceves 1,921,442 8,980,829 
All other products con- 
taining less than 20% 
meat (excluding canned 
SOS i dacVaversa cea 31,912 7,604,464 


seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
melting tenderness . . . and a texture that’s 
moist but never soggy. Write today for com- 
plete information. 


136,098 2,863,604 
732,346 


817,561 1,801,740 





“The Man You Know” ; 
Total of all products. .36,968,765 74,332,491 


‘Some establishments failed to report can- 
ning operations for February. All late reports 
will be included in March figures 











H. J. MAYER & SONS CO., INC. 


SOUTH ASHLAND AVENUE . CHICAGO 36 operations are off more than 10,000,000 


lbs. from last year. 


LLINOT 


Lard rendering operations stepped up 
around 4,000,000 Ibs. in February, but 
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refining operations declined about 10,- 
000,000 lbs. compared with a year ago. 
Both rendering and refining of pork fat 
declined from last year. Production of 
edible tallow was off nearly one-half, 
and production of oleomargarine con- 
taining animal fat dropped to practi- 
cally zero. 

Pork placed in cure advanced in Feb- 
ruary to 223,379,000 lbs., compared with 
916,347,000 last year, but the volume of 

rk smoked and/or dried dropped to 
128,761,000, compared with 143,395,000 
lbs. more than offsetting the gain in 
pork curing operations. Just the reverse 
trend occurred in beef, 8,191,000 lbs. 
going into cure in February, compared 
with 9,060,000 last year, and 5,796,000 
lbs. going into smoking and/or drying 
compared with 4,123,000 in February, 
1947. 


Lifting Bans on Oleo Being 
Considered in Many States 


Proposals to lift state restrictions on 
the sale of oleomargarine are being 
pressed in a number of states this year, 
a survey reveals, in continuation of a 
long-standing controversy which has be- 
come intensified because of the current 
high price of butter. 

New York state’s legislature recently 
enacted into law a bill lifting until July 
1, 1949, the state’s ban against the use 


of oleo and other butter substitutes. | 
Still pending in the New York legisla- | 


ture, however, was a proposal for re- 


peal of laws prohibiting the manufac- | 


ture and sale of colored oleomargarine. 
One of the measures under attack now 
prevents the use of colored oleo in pub- 
lie eating places unless signs reading 
“sleoomargarine used here” are placed 
conspicuously in different parts of each 
room where food is served. 

The Massachusetts senate recently 
approved a bill to allow the sale of 
colored oleomargarine in that state. 
Present Massachusetts law forbids the 
sale of colored oleo except upon pay- 
ment of heavy manufacturer’s license 
fees and poundage taxes. 


Repeal of restrictions on the sale of 
colored oleomargarine also was asked in 
a bill introduced in the New Jersey 
legislature. Sponsor of the bill, which 
had not been acted upon at this writing, 
asserted that “continuously rising 
prices, particularly of butter” are a 
threat to nutrition. 

_ Rhode Island’s house of representa- 
tives recently passed a resolution urg- 
ing Congress to eliminate federal re- 
strictions on the coloring and sale of 
margarine. 

A ban on serving oleo in public insti- 
tutions has been under attack in Michi- 
gan, with the possibility that legisla- 
tive action to remove the curb may be 
sought. 


BASIC REFERENCE BOOK 


The Annual Meat Packers Guide is 
the reference book for meat plant oper- 
ators and purchasing agents. 
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ROLL-BRAND BEEF 


for Perfect Identification 


Any brand design, any trademark or 
grade mark can be easily and rapidly 
branded on beef with a Great Lakes 
Beef Brander to give your product extra 
sales appeal and brand identification. 
Used by leading packers everywhere 
because there are real sales-building 
advantages in branded beef. 

















































‘oleae nl 
| Great Lakes Beef Branders 






meke a neat, clean, handsome 
identifying strip that increases 
beef demand. 





No. 200 non-electric 
Beef Brander has hand 
engraved interchange- 
able roller dies, self. 
inking reservoir cylinder, extra sturdy construction. 
With short handle cost only $47.50 complete 
with roller; extra engraved rollers (any design) 
$27 each. Extension handle for high rail branding 
$2. Use with Great Lakes Quick-Dry Violet or 
NuBrown Ink. Order today! 


GREAT LAKES 
STAMP & MFG. CO. 
2500 IRVING PARK ROAD * CHICAGO 18, ILL. 











Fine pork sausages 
deserve Wilson's fine 
natural casings. 


Use WILSON’S 
NATURAL CASINGS 


| A A 
WILSON & ete) 
"AT * 


Wilson & Co., Inc. 


Producers, Importers, Exporters 


Plants, Branches or Agents in Principal Cities 


Throughout the World 


General Office: 4100 So. Ashland Ave. «+ Chicago 9, Illinois 
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For over 40 years, UNITED has specialized in the 
development and manufacture of nothing but cork 
insulation products. A wealth of engineering ex- 
perience and expert craftsmanship lie back of 
thousands of satisfactory installations. 
Doing one thing well for over four decades has es- 
tablished a long service rec- 
ae ord of efficient performance. 
/y N neo} This long experience, with all 
B.B. types of installations both 
BLOCK BAK large and small, can be ex- 


\ CORKROARD tremely helpful to you when 
~ ; consulting us about your in- 


ie sulating problems. 


UNITED 


CORK COMPANIES 


KEARNY, NEW JERSEY 


| 








Manufacturers and Erectors of Cork Insulation 


SALES OFFICES AND WAREHOUSES 








Som, NY pS er ee Ge Milwaukee, Wis. Pittsburgh, Pa. 
timore, e eveland, io 

Sonen, Man. Fesdiead Cons. New Orleans, La. Rock Island, I. 
Buffalo, N. Y. Indianapolis, Ind. New York, N. Y. St. Louis, Mo. 
Chicago, Ill. Los Angeles, Calif. Philadelphia, Pa. Waterville, Me. 
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ALLIED Len y+ ail CO. 


iINIMPA CONVENTION: 
Fulmer Houre - 
MARCH-29-30-3! 



















OUR 
CONVENIENT 
LOCATION 
SAVES YOU 
TIME AND 
MONEY 





EL-AIT STOCHNETTES 


ALLIED sis sio1nts. 1OWA 








NEW...PRODUCTION LINE 
CUBE STEAK MACHINE!.. 


(Produces 4,000 Super Cube Steaks per hour!) 


It's true! Now meat packers can take advantage of the profitable 
cube steak business! Here's the first and only all-automatic, conveyor- 
type steak machine producing the patented Super Cube Steak cut. 
It’s unsurpassed for its guaranteed tenderness for beef, veal and 
pork, 










See it demonstrated at the 
Meat Packers Convention 
in Chicago, March 29-31, 


Made by The Cube 
Steak Machine Com- 
pany, originators and 
pioneers in steak pro- 
cessing machines since 


1926. 
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Cattle—Beef—Veal| | Hogs—Pork—Lamb| | Hides—Ffats—By-Products 
CATTLE HOGS 


Chicago cattle market: Sharp declines 
on narrow demand. Steers, $1.00 to 
$2.00 lower; heifers, $2.00 lower; cows, 
$2.00 lower; cutters and canners, $2.00 
to $3.00 lower; bulls, 50c to $2.00 lower; 
calves, steady to $4.00 lower. 


Thurs. Last wk. 
Chicago steer top... $29.50 $32.00 
4 day cattle avg.. 26.50 27.00 
Chi. heifer top...... 27.00 28.75 
Chi. bol. bull top.... 23.50 24.00 
cow top....... 22.00 24.00 
Chi. cut cow top.... 16.50 18.50 
Chi. can. cow top... 14.00 16.50 
4 day can.— 
eee 14.50 16.75 
Kan. City, top...... 28.50 31.50 
SE, COW 60sec cee 29.75 29.00 
= agus, top....... 27.50 28.00 
meee, tOD...-.. strike strike 
Receipts 20 markets 
eee 155,000 113,000 
Slaughter— 
Wea. Insp.* ...:.. 157,000 226,000 
BEEF 
Careass, good, all wts.: Mostly lower. 
Chicago ...... 43 @45 44 @47 
New York ....46 @48 4614 @48 
Chi. cut., Nor..33 @33% 35% 
Chi. can., Nor.33 @33% 35% 
Chi. bol. bulls, 
dressed ....384%@39 36% @37 
CALVES 
Chicago, top ....... $28.00 $28.00 
Kan. City, top...... 28.00 28.00 
POPC 26.00 24.00 
St. Louis, top....... 29.00 34.00 
wee, tOp....... strike strike 
Slaughter— 
Fed. Insp.* ....... 85,000 132.000 
Dressed veal: Higher. 
Good, Chicago ..... 47@48 43@46 
Good, New York. ...41@50 43@48 


*Week ended March 20, 1948. 


Chicago hog market this week: Top 
$1.75 lower and average off $1.58; other 
markets 75c to $1.50 down. 


Thurs. Last wk. 
Chicago top ....... $23.25 $25.00 

. gs. ore 21.22 22.80 
Kan. City, top...... 22.50 23.75 
CR, SOP ceases 22.50 24.00 
St. Louis, top....... 23.00 23.75 
Fe ae strike strike 
Corn Belt, top...... 22.50 23.25 
Indianapolis, top.... 22.75 24.00 
Cincinnati, top ..... 23.00 23.75 
Baltimore, top ..... 23.00 24.50 
Receipts 20 markets 

Sl sis vavanes 227,000 165,000 
Slaughter— 

Pea: Taee.* ...... 489,000 982,000 
Cut-out 180- 220- 240- 

eee 2201b. 2401b. 270 Ib. 

This week...+$1.08 +$ .64 +$ .32 

Last week...+ 1.92 + 1.21 — .39 

PORK 
Chicago: Mostly lower. 
Reg. hams, 

ON Whe scss 44@46n 47% @49%n 
Loins, 12/16. .45@47 52 @54 
Bellies, ,8/12..38@39% 40 @41 
Picnics, 

ee WO. css 28@34% 31 @37 
Reg. trim- 

mings ..... 21@22 24 @26 
New York: 
Loins, 8/12 ..54@56 55 @58 
Butts, all wts.48@50 46 @50 

LAMBS 

Chicago, top ....... $22.00 $23.00 
Kan. City, top...... 23.50 22.50 
Omaha, top ........ 21.50 22.60 
St. Louis, top....... 22.50 23.50 
ae ee strike strike 
Receipts 20 markets 

© WE Saks tawres 151,000 91,000 


HIDES 


Chicago packer hides: Market strong 
and active considering current reduced 
production; packers getting 'c pre- 
mium on hides from plants unaffected 
by strike. Calf skins were firm and kips 
up 2'2¢. 


Thurs. Last wk. 

Hvy. native cows. .23@24 21% 
Nor. calf (heavy).. 60 60 
Nor. calf (light)... 50 50 
Nor. native, 

De. btw dewns 35 32% 
Outside small pkr. 

native, all weight, 

strs. & cows..... 21@24 19@22 


TALLOW, GREASES, ETC. 


Chicago: Fair volume product moved to 
larger buyers at 18',¢ early in week, 
and later at 18c, following which buyers 
withdrew from market. 

lk 18 20ax 
Choice white grease... .18 19 


Chicago By-Products: Mostly nominally 
unchanged to easier. 





Dry rend. 

tankage ..*1.55@1.60 *1.55@1.60 
10-11% 

Moses *7.00 *7.25@7.50n 
NE ak a ak *7.00 *7.25@7.50n 
Digester tankage 

60% .110.00@115.00 110.00@115.00 
Cottonseed oil, 

Val. & 

| pees 24@24% 23% b—24ax 

*F.0.B. shipping point. 

LARD 
Lard—Cash ..... 21.55ax 21.65ax 
Loose ...19.37%b 20.37 ax 
Leaf ....18.37%n 19.374on 
N—nominal. Ax—asked. 
Slaughter— 

Fed. Insp.* ...... 164,000 333,000 
Dressed lamb prices: Higher. 

Chicago, choice..... 44@48 42@46 
New York, choice. . .48@52 44@48 





¢ 


1 HAMS, Reg. 6-12¢ 


2 LOINS under 126 
60 3 PICNICS, 4-80 
4 HOG Average 
$5 5 DS BELLIES, 18-300 
6 PS LARD Tierces 
7 TRIMMINGS, Reg 


So 
45 
40 
35 









5 22 29 FEBS 12 


9 26 MARS IE 18 25 ARI OB 





1 BEEF Cattle, Av. Chi 
2 CALF, Top, Chi 
ICRC AY 

4 BEEF, Good, All Wts 
S VEAL, Good, All Wis 
6 BONELESS Bull Meats 





oS 22 29 FERS 12 19 26mRS tO 2S A 
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1800 3 LAMp ? WKLY. INSP. KILL 4 


1400 4 CALF 4 
§300 
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rs | , | 
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Strike Cuts Meat Production 47 Per Cent 
For Week Ended March 20, USDA Reports 


RODUCTION of meat under fed- 

eral inspection for the week ended 
March 20 was reported by the U. S. 
Department of Agriculture at 163,000,- 
000 lbs. This total was 47 per cent 
under the 307,000,000 lbs. reported for 
the preceding week and 44 per cent be- 
low the 290,000,000 lbs. produced in 
the corresponding week last year. The 
sharp decline was a result of the CIO 
packinghouse workers’ strike, which 
tied up many large producers. 


Cattle slaughter was estimated at 
157,000 head—41 per cent below 266,000 
reported a week earlier and 46 per cent 
below the 289,000 recorded for the 
corresponding week last year. Beef 
production was 81,000,000 lbs. compared 
with 138,000,000 during the previous 
week and 146,000,000 for the week a 
year ago. 

Calf: slaughter of 85,000 head was 36 


per cent below the 132,000 reported last 
week and 48 per cent below the 163,000 
recorded for the same period last year. 
Output of inspected veal for the three 
weeks under comparison was 7,300,000, 
11,400,000 and 15,300,000 lbs. 

Hog slaughter was estimated at 489,- 
000 head—about 50 per cent helow the 
982,000 kill reported a week earlier and 
39 per cent below the 799,000 tabulated 
for the same week in 1947. Estimated 
production of pork was 68,000,000 lbs., 
compared with 142,000,000 in the pre- 
ceding week and 115,000,000 recorded 
for the week last year. 

Lard production totaled 17,900,000 
lbs., compared with 36,200,000 reported 
the week before and 28,100,000 proc- 
essed in the same week last year. 

Sheep and lamb slaughter at 164,000 
head, was 51 per cent below the 333,000 
head reported for the preceding week 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION 
Week ended March 20, 1948—with comparisons 

Week ork Lamb and Total 
Ended Beef Veal (excl. lard) mutton meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 

1,000 mil. Ib. 1,000 mil. lb. 1,000 mil. Ib. 1,000 mil. Ib. mil. Ib. 
Mar. 20, 1948, seeese 157 80.7 85 7.3 489 164 7.5 163.0 
Mar. 18, 1946....... 266 137.5 152 11.4 982 142.4 333 15.3 306.6 
Bene, SE, BGT. ccses 289 146.4 163 15.3 799 115.3 293 13.8 290.8 
AVERAGE WEIGHT—LBS. LARD PROD. 

Week Sheep & Per Total 
Ended Cattle Calves Hogs lambs 100 mil. 

Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 
Mar. ‘ 514 153 86 249 138 102 46 14.7 17.9 
Mar. 517 155 86 258 145 101 46 14.3 36.2 
Mar. 22 507 167 v4 253 144 102 47 13.9 28.1 














and 44 per cent below 


the 293,000 
slaughter of the same period last year, 
Production of inspected lamb and mut- 
ton in the three weeks under compari- 
son amounted to 7,500,000, 15,300,000 
and 13,800,000 lbs., respectively. 


1947 MEAT EXPORTS-IMPORTS 
paar — 
lbs. 


194 
Ibs. 
EXPORTS (domestic)— 
Beef and veal, fresh or 
errr rrr 136,995,477 
Beef and veal, pickled 


260,597,688 


OF COGS sxc cccscccess 8,842,319 4,282,806 
Pork 
Fresh or frozen........ 10,518,729 75,477,106 


Wiltshire and Cumber- 
SE GOD swesavecoce eee 6,207,547 
Hams and shoulders, 
cured 
MEE cteveuveawers wees 
Other pork, pickled or 
PE Sivwiewwsdenawe 26,011,864 77,656,568 
Mutton and lamb......... 6,730,439 11,090,161 
Sausage, including canned 
and sausage ingredients. 
Canned Meats— 





4,575,318 9,683,685 
3,181,451 24,864,286 





14,052,276 61,624,535 


160,086,038 
88,214,058 
80,188,058 

375,790,721 


12,329,722 
DUE. eae¥ececversdseces 14,410,806 
ee ose 312, 22% 
Other canned meats’... 
Other meats, fresh, frozen, 
or cured— 
Kidneys, livers, and 









other meats, n.e.s8.... 495,603 
Lard, including neutral. . .353,! 430,681,967 
Tallow, edible ........... 4,150,875 
Tallow, inedible 6,472,274 
Grease and lard stearin... 159,323 199,401 
IMPORTS— 


1,504,973 
1,796 


Beef, fresh or frozen... 

Veal, fresh or frozen... 

Beef and veal, pickled 
or cured 


3,104,712 
10,883 
4,058,392 11,291,664 


Pork, fresh or frozen... 83,925 153,915 
Hams, shoulders and 

WO co céwavesvesscce 167,070 159,799 
Pork, other pickled or 

ares 67,025 146,616 
Mutton and lamb....... 5,569 6,217 
Canned beef ........... 28,913,803 3,326,574 
Tallow, edible ........ 13,681 


Tallow, inedible 

1Preliminary. 

2Includes many 
amounts of meat. 


aie ee 902,638 3,100,580 


items which consist of varying 





Both total product values and live animal costs re- 
treated this week, but the decline in live costs was not as 
great as the decline in values and this resulted in chang- 
ing the cutting margins for all weights of hogs. Light- 
weight butchers dropped from a plus $1.92 last week to a 
plus $1.08, but remain in the most favorable position. 
Medium hogs registered a plus margin of 64c as com- 


——180-220 lbs.—— 











Value Value Value 
Pet Pet. Price per per cwt. Pct. Pct. Price per per cwt. Pet. Pet. Price per per ewt. 
live fin. per ewt. fin. live fin. per ewt. fin. live fin. per ewt fin. 
wt. yield Ib alive yield wt. yield Ib. alive yield wt. yield Ib. alive yield 
PE MD cteessceacaesesedeseves 12.7 18.1 46.7 $5.93 §$ 8.45 12.7 17.7 46.0 $5.84 $ 8.14 13.0 18.1 42.9 $5.58 & 7.76 
PD nttik bs'8k. da cet sbckwe decadence ds 5.7 8.1 34.6 1.97 2.80 5.5 7.7 33.6 1.85 2.59 5.4 7.4 31.6 1.71 2.34 
, coruteer aa. asi eee whas.ooe' sae 4.3 6.1 41.0 1.76 2.50 4.1 5.8 40.4 1.66 2.34 4.1 5.7 1.60 2.23 
NL» dinowcths-onsitescccedees 10.2 14.6 50.9 5.19 7.43 9.9 13.9 48.8 4.84 6.78 9.7 13.4 3.84 5.31 
ES) SRE ne roe 11.1 15.9 39.9 4.42 6.34 9.6 13.5 36.9 3.54 4.98 4.0 5.5 1.30 1.79 
Mi Uc cada ndetaneovies sche abaue “te aS ae so one 2. 3.0 26.8 56 .80 8.6 12.0 2.30 3.22 
LSC 40. 6 ccek opakecthetenes tke od teh te eae vr one 3.2 4.5 16.0 52 .72 4.6 6.4 .78 1.09 
ED, a chcccctsepeesecees 2.9 4.2 19.6 57 -82 3.1 4.2 19.6 61 -82 3.5 4.8 .69 4 
EE cEassccodsdbedccbeesescnsnes 2.3 3.2 18.0 42 58 2.2 3.1 18.0 40 56 2.2 3.1 40 56 
Se 4 Eee 13.9 19.9 19.4 2.70 3.90 12.4 17.3 19.4 2.41 3.36 10.4 14.5 2.02 2.81 
CK sea wid 5 PUSS 66in'é ae t's eee dd 1.6 2.3 39.3 63 .90 1.6 23 34.3 56 .79 1.6 2.2 mt) 62 
UNI 0.0 a0.6:0.6.0 000100604 6 3.3 4.7 22.6 15 1.06 3.1 4.2 22.6 .70 -95 2.9 4.1 66 93 
Feet, tails, neckbones... 7” 2.0 29 15.2 .30 44 2.0 2.8 15.2 .30 43 2.0 2.8 30 AB 
Offal and miscellaneous............... ne ee . 1.03 1.47 ewe ae cox 1.03 1.45 ise ‘a 1.03 1.44 
TOTAL YIELD AND VALUE........ 70.0 100.0 $25.68 $36.69 71.5 100.0 $24.82 $34.71 72.0 100.0 $22.66 $31.47 
Per Per 
ewt. ewt 
alive alive 
ER oo nas cbb eas sandasedpscecarias $23.58 $22.21 
Condemnation loss ................ 12 Per ewt 11 Per ewt. 
Handling and overhead -90 fin. 66 fin. 
—— yield vield 
es Ee SP, QW Wien wncdccccessces $24.60 $35.14 $31.92 
I EE 0 wad cdabtavecececcansceen 25.68 36.69 31.47 
SIA TR re ee +$ 1.08 +$ 1.55 +$ .64 $ .45 
Pree + 1.92 + 2.75 + 1.21 54 


CUT-OUT RESULTS THIS WEEK SHOWED REDUCED PLUS MARGINS FOR LIGHTER HOGS 


(Chicago costs and credits, first three days of week) 
pared with $1.21 and heavy stock showed a minus 32¢ 
margin, compared with minus 39c in the preceding test. 

This test is computed for illustrative purposes only. 
Each packer should figure his own test, using actual costs, 


credits, yields and 
based on available 
part of each week. 








220-240 lbs.—— 


realizations. Values reported here are 
Chicago market figures for the early 


——240-270 lbs.—— 
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Utility 
Hindat 
Forequ 
Cow, ¢ 
Cow, u 
Cow, ¢ 


Steer | 
Steer | 
Steer | 
Steer | 
Steer | 
Steer 
Steer 
Steer | 
Steer 1 
Steer 
Steer 
Steer 
Steer 
Steer 
Steer 
Steer 
Steer 


Steer 


Choice 
Good, 

Comm 
Utilit; 


Choice 
Good | 


Comm 
Utilit; 


Choice: 
Good 
Comm 


Good 
Comm 
Utilit 


Fane; 
14/ 


Fane; 
14/ 
p 
4/ 


Pp 
Pane; 


und 
Pienj 
Skinn 
Spare 
Bosto 
Bone} 
Neck 


Kidns 
Liver 


Snout 


The 





07 ,54T 
83,685 
164, 286 
556,568 
190,161 


524,535 


90, 721 


$95,603 
581,967 
150,875 
472,274 
199,401 


104,712 
10,883 


291,664 
153,915 


159,799 


146,616 
6 »217 
‘ 574 
13,681 
100,580 





varying 











MEAT AND SUPPLIES PRICES 
Chicago 





aa 
WHOLESALE FRESH MEATS FANCY MEATS 
SE 26 6-06-0564 6000 ose 32 
CARCASS BEEF Veal breads, under 6 oz...... che ae 
Week ended Cf Saas POLITY A 76 
Mar. 24, 1948 aE gee 80 
per Ib. Pe 22@24 
Choice native steers— EMD TUS cs cicvivesevsesesss WaT 
All weights ........-+.- 47 @49 EE COED cdintasessseeo ened 45@50 
native steers— Ox tails under % Ib............. 10 
All weights eev eases + 45 @46 OE Uk Wibecedecekedesacnverus 23 
mercial native steers— 
SivGsehs -...:..-.... 42 @44 SAUSAGE MATERIALS 
Utility, all weights........ 40 @4il Reg. pork trim (50% fat)..23 @24 
Hindquarters, choice ......! 4 @5T Sp. lean pork trim, 85%...46 @47 
Forequarters, choice ...... 43 @44 Ex. lean pork trim, 95%...48 @50 
Cow, commerce | ear 40 @al Pork cheek meat.......... 34 @34 
Cow, utility ..............38 @39 Pork tongues ...........-. 21 @21 
Gow, canner and cutter. 35 @36% Boneless bull meat......... 48144@49 
Boneless chucks ...... ....47 @4T% 
BEEF CUTS Shank meat ........... ..-47 ass 
7 - Beef trimmings ........... 43 @43% 
Steer loin, choice.......... 7 @8 Dressed eonneae = aR. 34 @35_- 
Steer loin, good..... To lates 62 asi Dressed cutter cows...... 34 @35% 
Steer loin, commercial... .. 60 @62 Pressed bologna bulls... .. .38144@39% 
Steer round, choice........ 49 @5l 


Steer round, good 





Steer rib, choice 7 
Steer rib, good........... 5d y 
Steer rib, commercial...... 51 @53 
Steer rib, utility........... 42 @45 
Steer sirloin, choice....... 7 @s&85 
Steer sirloin, commercial. .50 @55 
Steer brisket, choice....... 40 @43 
Steer brisket, good........ 40 @43 
Steer chuck, choice........ 438 @i5 
Steer chuck, good.......... 48 @45 
Steer back, choice......... 50 @52 
Steer back, good.......... 50 @52 
PS i: 5% con's de-arkals 29 @30 
EE Eee 23 @25 
Steer tenderloins ....... 1.40@1.55 
SE DEROOD cocccccscccces 27 @30 
BEEF PRODUCTS 

Pe Serer 9%, @12 
Pt Sss 65060 esssoonssicn 24% @26 
Tongues, select, 3 Ibs. & up. 

fresh or froz.... -28 @33 
Tongues, house run, 

Se OE BUEBecccccvccces 23 @24 
eee 16%@17 
Livers, selected ........... 49 @50 
EE o0's'b'e 66 0d00eeceee-« 19 @19% 
Cheek meat ...............36 @a37 
Go cevawee ved end we 14 @15 
DRithéie soreness npencesé ll @12 
DE dhesss200ceseccesoes 11 @12 

CALF—HIDE OFF 
Choice, 225 Ibs. down.......... 46@48 
Geod, 225 Ibs. down........... 43@45 
DEE secewanbeeceeeebed 36@38 
Dh et ddan he sundeecaensoe 82@34 

VEAL—HIDE OFF 
ND i's'.sh'00:0-00.0 0s kde 47@48 
EN io he a a0 kw ane aieae 43 @46 
Commercial carcass ...........34@40 
a tet ian yeast e's 26@31 

LAMBS 


SR sccexe sckvaccnced 45@49 
I i Fac aa cd ps.sbgn baed 44@47 


pubcensesees 43@45 








ines 5 aengn ed anene wise 24@25 
Commercial .22@23 
eI eget 2144 @22 
WHOLESALE SMOKED 
MEATS 
a seguiar hams, 
i —- parchment 
@53 
@57 
Wis. as: parchment 
MM tirdsssicecsccest Gal 
Fancy trim, brisket off, 
bacon, 8 Ib. down, wrap. .60 @62 
Square cut seedless bacon, 
8 lb. down, wrap........ 54 @56 


FRESH PORK AND 
PORK PRODUCTS 
Fresh sk. ham, 8/18 





bebWeeer 438 @50 

Reg. perk loins, 
und. = arer @52 
Pienics, 4/8... °°" '"* .. 3444 @36 
Skinned shldrs., bone in... .35 @36 
Spareribs, under 3 Ib @41 
Boston butts, 3/8 Ibs @42 
Boneless butts, c.f.........51 @B5o 





..18%@15 


DRY Sawenes 





Cervelat, ch. epee aoa. S4 
Thuringer 52 
le aoa and wake 71 
DE 6s wenecsteeen ees 71 
B. C. Salami...... 80 
B. C. Salami, new, con.... 51 
Genoa style salami, ch..... 93 
PRED «wceseand whapates 73 
Mortadella, new condition. . 50 
Cappicola (cooked) ....... sO 
Italian style hams........ 80 


DOMESTIC SAUSAGE 





Pork sausage, hog casings. 4 
Pork sausage, bulk........ 43 
Frankfurters, sheep casings 50 
Frankfurters, hog casings. . 48 
ee eee 42 
Bologna, artificial casings. . 41% 
Smoked liver, hog bungs... 47 
New Eng. lunch specialty. 51 
Minced luncheon spec., ch.. 51 
Tongue and blood oe 

Blood sausage ......... se 31 
BONBO cccccccccccccccccces 81 
Polish sausage, fresh...... 49% 
Polish sausage, smoked... . 51 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 


1% in., 180 pack...... 30 @35 
Domestic seman. over 1% 
in., 140 pack..... ° 38 @40 
Export A. ng wide, over 
BU BR. cvsdsecvecssccvcve 5 @s80 
Export rounds. a 
“| Styasenes @45 
Export rounds, narrow, 
Th, GE cc cccvces 90 @1.05 


No. 1 weasands, 24in. up.12 @13 
No. 1 weasands, 22 in. up. 8 @11 
No. 2 weasands.......... 5 @s8 
— sewing, 1%@ 


epaseapetesoeeoes 90 @1.05 
Middles, —. wide, 
SE Gy atsewerevene 1.10@1.15 
Middles, octest, extra, 
2% @2% in. .......... 1.35@1.40 
Middles, select, extra, 
ee Bly Gi Gisc vackevsecsd 90@1.95 
Beef bungs, export No. 1. ‘a @15 
Beef bungs, domestic...... 8 @12 
Dried or - ey bladders, 
per piec 
12-15 in. wate, Ba8. cecce 13 @14 
10-12 in. wide, flat...... si 10% 
8-10 in. wide, flat...... 7% 
Pork casings: 
— narrow, 29 mm. 
esooegswenvecsesss 3.05@3.25 
Narrow, mediums, 29@32 
ebaseeuoccoeces 3.15@3.25 
oly 32@35 eee 2.20@2.30 


Spe. medium, —7 mm. . 90@2.00 
Wide, 38@43 mm........ 1.806 
Export bungs, 34 in. cut.37 @38 
Large prime bungs, 


Se Ges Gc cectacbocecs 28 @31 

Medium prime bungs, 

cf) So eer @2 
Small prime bungs....... 18 @22 
Middles, per set......... 40 @45 

SEEDS AND HERBS 
Ground 
Whole for Saus. 
Caraway Seed ........ 22@23 
Cominos seed ......... 82@33 37@38 
Mustard sd., fey. yel.. 22 ae 

American ........... 23 2 
Marjoram, Chilean ....21@23 25@27 
Ry 21@22 25@26 
Coriander. Morocco, 

Natural No. 1...... 12 15 
Marjoram, French..... 58@59 68@69 
Sage, Dalmatian 

ee ere 29@30 35% @36 
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SPICES CURING MATERIALS 
wt. 
(Basis Chgo., orig. bbis., bags, bales) Nitrite of soda (Chgo. w’hse) —_ 
in 425-lb. bbis., del...... $8.75@9.00 
Whole Ground Saltpeter, n. ton, f.o.b. N. Y.: 

Allspice, prime ...28@28%4 33@33% ee. SE MMe ne cocccecans 10.25 
WOMORE wccccced 30 @31 34@35 Small crystals .........+se0+. 13.65 

Chili powder ...... 36@45 Medium crystals ............ 14.65 

Chili pepper ...... 34 @35 39@40 Pure rfd., gran. nitrate of soda. 4.75 

Cleves, Zanzibar...20 @21 24@25 Pure rfd. powdered nitrate of 

Ginger, Jam., unbl.22 @23 27@28 BOER cccccecocesceseccesos yo AOR 

Ginger, African....18 @19 22@238 Salt, in min. car of 60,000 1 
eee 600000600 @21 24@25 only, paper sacked f.o.b. =. 

Mace, fey. Banda.. oe Per ton 
East Indies ..... - 1.77 CORED 6 ohcs ccnccovsscees $18.60 
West Indies..... oe 1.75 BOGOR ccscccescoesccccscces 23.20 

Mustard, flour, fcy. os 35 Rock, bulk, 40 ton cars 
i Biscesseeso0 - 26 OEEEES. Sevccocesdccccccece 10.00 

w est India Nutmeg -- 81@82 Sugar— 

Paprika, Spanish. . -. 50@54 Raw, 96 basis, f.0.b. 

Pepper. Cayenne... 31@35 New Orleans ..... se OH 
Meee 2 Becesees . 85@36 Standard —.. f.o.b. 

Pepper, Packers...46 @47 51@52 refiners (2%) . 7.40@7.60 

Pepper, black ....46 @47T 49@50 Packers’ curing one, 250 Ib. 

Pepper, white ....67%4%,@68 73@74 bags, f.o.b. Reserve, La., 

Pepper, Black BOER DTD ccccccccccccccvecses 7.00 
Malabar ....... @417 49@50 Dextrose, per cwt.. 

Black Lampong. is @47 +449@50 in paper bags, Chicago. 6.66 
PACIFIC COAST WHOLESALE MEAT PRICES 
Los Angeles San Francisco No. Portland 
Mar. 22 Mar. 23 Mar. 23 
FRESH BEEF: (Carcass) 
STEER: 
Good: 


400-500 Ibs. ... 
500-600 Ibs. 
Commercial: 
400-600 Ibs. 
Utility: 
400-600 Ibs. 
cow: 
Commercial, all wts.... 
Cutter, G1 Wte.....0ss. 
FRESH VEAL AND CALF: 
Choice: 
80-130 Ibs. 


neat $41.00@ 43.00 
benendscondé 41.00@ 43.00 


i cenacadone 39.00@ 40.00 


oes eodeecees 37.00@38.00 


36.004 37.00 
31.00@ 33.00 


(Skin-Off) 


FRESH LAMB & MUTTON: 
LAMB: 
Choice: 
40-50 Ibs. 
50-60 Ibs. 
Good : 
40-50 Ibs. 
50-60 Ibs. 


(Carcass) 


Commercial, all wts.... 39.00@40.00 

Weer, GH WP... .sere. 38.004 39.00 
MUTTON (EWE): 

Good, 75 Ibs. dn........ 22.00@ 24.00 

Commercial, 70 Ibs. dn. 22.00@24.00 


FRESH PORK CARCASSES: 

80-120 Ibs. 
ll re 

FRESH PORK CUTS NO. 1: 


LOINS: 

DPE sevtecercaces © 59.00@ 65.00 
BEES BN. coccccssccves 59. 00@ 65.00 
BBS TD. cccvesccccscs & 59.00@ 64.00 

PICNICS: 
> Ba xoveens . 45.00@47.00 


PORK CUTS NO. 1: 
HAM, Skinned: 
12-16 Ibs. 


(Smoked) 
55.00@ 57.00 


SP Gb. as ween vs eess 85.00@57.00 
BACON, “Dry Cure’’ No. 1 

> i a wataesesuaee 56.00@62.00 

8-10 Ibs. ...... 56.00@ 60.00 


po: | eee 
LARD, Refined: 


BOO 664.655 6adse ve ae 


50 Ibs. cartons ‘& cans.. 
1 Ib. 


coece 56.00@ 60.00 


50@26.50 
50@ 27.00 
GRGGSNB. oc ccvccass 26.50@27.00 





(Packer Style) 


$40.00 @ 42.00 
40.00@42.00 


$39.00@42.00 
39.00@42.00 


38.00@40.00 38.00@39.00 


34.00@36.00 34.00@ 36.00 


35.00 @37.00 


a 36.00@38.00 
30.00@32.00 


32.00@33.00 


(Skin-On) (Skin-Off) 
46.00@48.00 48.00@49.00 
43.00@ 45.00 48.00@49.00 
36.00@38.00 38.00@39.00 


35.00 @36.00 37.00@38.00 


36.00 @38.00 
35.00@36.00 
34.00 @36.00 
32.00@ 34.00 


38.00@39.00 
37.00@38.00 


36.00@37.00 
33.00@34.00 


18.00@20.00 
16.00@ 18.00 
(Shipper Style) 
38.00@40.00 
38.00@ 40.00 


23.00@25.00 
21.00@23.00 
(Packer Style) 


35.00@35.50 


61.00 @63.00 52.00@54.00 
61.00@63.00 2.00@ 54.00 
59.00@61.00 50.00@ 52.00 





45.00@47.00 


(Smoked) 
58.00@ 60.00 
55.00@57.00 


56.00@ 62.00 
54.00@58.00 


62.00@64.00 
60.00 @62.00 


61.00@ 66.00 
60.00 @62.00 
60.00@ 62.00 


26.00 @ 27.00 





GREASE-PROOF PARCHMENT 


BACON PAK 


SYLVANIA 


* LARD PAK 


CELLOPHANE « GLASSINE 








Se 


= 
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WELCOME 


TO THE NIMPA CONVENTION 


You are cordially invited 


to visit us in our 





HOSPITALITY SUITE 
PALMER HOUSE 











See Bulletin Board for Room Number 


5800 SOUTH DAMEN AVENUE 
CHICAGO 36, ILLINOIS 


*T. M. Reg. 
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HOME-GROWR IN SUN-DRENCHED CALIFORNIA SOIL 


Prominent packers everywhere insist on our superior 
brand of Fancy Domestic Paprika for the production 
of Sausages, Meat Loaves, Chili Products and other 
prepared meats. 


For here is flavor at its finest. Just enough zest— 
without the bite. Here is Paprika that spreads evenly 
without speckling, thus imparting the true natural color 
—the taste-tempting, eye-appeal to your products. 


Over 20 years of contin- 
vous research and prog- 
ress in the production 
of Paprika has enabled 
us to offer you superior 
quality at minimum cost. 


CHILI PRODUCTS 
CORPORATION 


Prompt shipment from our nearest 
distribution point. Order now! 


ALSO DISTRIBUTED FROM 
© SAN ANTONIO, TEXAS 
*® HOUSTON, TEXAS 
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| Sept. 21.65 


| May 21.52% 21.65 


| Kettle rend., 





CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH 


CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, MARCH 25, 1948 
REGULAR HAMS 


Fresh or Frozen S.P. 
ee MOTTE 46n 46n 
BES ccvcce —— | 46n 
_ FY .. 45n 45n 
De sisnseuns 44n 44n 

BOILING HAMS 

Fresh or Frozen 8.P. 
DPE sccdawese 40n 40n 
err a 39n 
90-88 ...cccess 87 1gn 371gn 


SKINNED HAMS 


Fresh or Frozen 8.P. 
TTT rT Try 4814 48lon 
guecen tas 47% 474on 
pawebesdés 4615 4644n 
424% 424on 
xéeeees 41 @41% 41n 
40 40n 
40 40n 
s0eeed< 38 38n 
neeatenne 37 37n 
No. 2’s 
covccece 36 


OTHER D.S. MEATS 


Fresh or Frozen Cured 
Regular plates 22n 22n 
Clear plates... 17n 17n 
| Square jowls.. 23 23n 
Jowl butts.... 18 18 


PRICES 


PICNICS 
Fresh or Frozen S.P 
Oe @ aadiuscen 3414 34 
PD vsacquese 33424@34 331,434 
ue waccee oo. = 30 
28% 28 
28 @28% 28 





28 @28% 


BELLIES 

Fresh or Frozen Cured 
eee 10% 41% 
De wscccces Ge 4014 
BO-ES ccccscccs 38 39 
BB-T4 .nccccces 34 3514 
B4-16 2. cece 321% 3314 
BO-EB ccccccs 32 33 
EBSD oc ccccses 31% 3214 





Clear 

274 
7” 
2614 

26 
2514 
25" 

FAT BACKS 

Green or Frozen Cured 

CD sadanaeee 17 17 

re 17 17 
ae OE Sere 17 17% 
OS A eT ee 18n is 
iS Se ere 18n 19%, 
16-18 20n 20% 
a =a 20n aoe 
DP svaawaces 20n 20% 





LARD FUTURES PRICES 


MONDAY, March 22, 1948 

Open High Low Close 
Mar. 21.75 21.75 21.42% 21.50b 
May 21. 21.7 21.47% : 5 
July 21. 62i4 21.75 21.52% 2 
Sept. 21.60 21.75 | 21.60 
Oct. 21.77% 21.77% 21.67% 

Sales: 5,840,000 Ibs. 

Open interest, at close Fri., Mar. 
19th: Mar. 10, May 674, July 643, 
Sept. 385 and Oct. 14; at close Sat., 
Mar. 20th: Mar. 9, May 651, July 637, 
Sept. 393 and Oct. 14 lots. 





21. 7244b 


TUESDAY, March 23, 1948 


May 21.75 21.75 21.37% 21.60b 
July 21.75 21.80 21.37% 21.60 


Sept. 21.85 21.85 21.45 
Oct. 21.85 21.85 

Sales: 8,200,000 Ibs. 
Open interest, at close Mon., Mar. 


21.70 
21.47% 21.70b 


| 22nd: Mar. 8, May 658, July 637, Sept. 


384 and Oct. 15 lots. 
WEDNESDAY, March 24, 1948 
May 21.50 21.55 21.37% 21.52%a 
July 21.52% 21.60 21.40 21.55 
21.70 21.45 
Oct. 21.47% 21.65 
Sales: 8,920,000 Ibs. 
Open interest, at close Tues., Mar 
23rd: Mar. 7, May 650, July 642, Sept. 
385 and Oct. 18 lots. 





% 
21.47% 21.62% 


THURSDAY, March 25, 1948 
21.40 21.65 


July 21.52% 21.75 21.42% 21.72% 


Sept. 21.60 21.90 21.52% 21.90a 
Oct. 21.60 21.80 21.52% 21.80b 


Sales: About 6,000,000 Ibs: 

Open interest, at close Wed., Mar. 
24th: May 667, July 634, Sept. 388 and 
Oct. 22 lots. 

FRIDAY, March 26, 1948 


No session Chicago Board of Trade. 
Good Friday. 


PACKERS’ WHOLESALE 
LARD PRICES 
Re _— lard, tierces, f.o.b. 
Chg 


Re fined lard, 50-lb. cartons, 
C.D. GHECRED cc ccccccscceces 23.00 
tierces, f.o.b. 


SO, “siklnxe ceatinee2x000e00eur: ee 
| Leaf, kettle, rend., tierces, 
C.D. GOB ccccccosccoscscee 23.25 
Neutral, tierces, f.o.b. Chicago. 23.75 
| Standard shortening...*N. & S. 30.00 
Shortening, tierces, c.a.f. 
N. & 8. Hydrogenated........ 31.75 


*Del'd. 
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CANADIAN 
FEBRUARY KILL 


In its report of February 
slaughter of livestock in in- 
spected plants in Canada, the 
Dominion Department of Ag- 
riculture gives the average 
dressed weight for hogs as 
157.3 lbs.; cattle, 498.6 lbs.; 
calves, 119.0 lbs., and sheep 
and lambs, 46.1 lbs. This com- 
pares with 166.1, 491.0, 124.7 
and 50.6 lbs., respectively, in 
February a year ago. The 
numbers of livestock slaugh- 
tered in February are report- 
ed by the Department as fol- 
lows 


Feb. Feb. 

1948 167 
eee 446,401 287,372 
SD. scescosenaen 101,702 86,988 
GND 20800 sekarns 27,181 22,592 
ae 46,418 56,807 


CALIFORNIA KILL 


State-inspected kill of live- 
stock for February, 1948: 


No. 
Cattle codiaeterete .. - 18,809 
CD ivan dese tevecconsescas 15,805 
: ceuhced etae tees athe .. 10,414 
SY osduccuedeeeaeses . .19,291 


Production for the month 
of February was as follows: 
Lbs. 


Sausage ........+-+:- 
Pork and beef... ve 
Lard and substitutes Boa 


Total .... 


151,059 


6,665,991 


WEEK’S LARD PRICES 


Tierces Loose Leaf 
P.S. Lard P.S. Lard Raw 


Mar. 22. .21.50n 19. 75a 18.75n 
Mar. 23. .21.50n 19.50a 18.50n 
Mar. 24..21.42%a 19.000 18.00n 
Mar. 25. .21.55a 19.37%4b_ 18.37%4n 





Mar. 26..No market—Good Friday 


. . -2,324,358 
. 4,190,574 
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MARKET PRICES eco York 





DRESSED BEEF CARCASSES 








City Dressed 
March 23, 
1948 
Choice, native, heavy L 
Choice, native, light.......5 @- 
DEE. -ctesdunaaodeesytd 48% @53% 
ken hamendoceae 45% @50 
Gan. & cutter...........208 38 @39% 
BED vc cccancoe des ateess 41% @43% 
I apeereeeee 42° @45% 
BEEF CUTS 
City 
Be, A TEDS. . ccccccsccccceccces 65 @67 
No. 2 ribs...........++2...+.--58@62 
Se MRD. cc ccvececccocvcesés T3@78 
DE OMB coco scecsccceceses 63 @67 
No. 1 hinds and ribs...........59@62 
No. 2 hinds and ribs...........56@58 
No. 3 hinds and ribs........... 51@54 
Se POMMEED. co ccccccccsccsses 52@53 
No. 2 rounds........... ~ +++ O@52 
No. 1 
No. 2 ¢ 
No. 3 ¢ 
No. 1 
No. 2 
No. 1 
No. 2 
No. 1 top sirloins............. 64@66 
G0 GD. cos cccescces 62@64 
Rolls, reg. 4@6 Ibs. av......... ioe 
Rolls, reg. 6@8 Ibs. av......... 
FRESH PORK CUTS 
Western 
Butts, regular 3/8............. 47@49 
Shoulders, regular ............ 41@42 
Pork loins, fresh 12 Ibs. do..... 55@57 


Hams, regular, under 14 Ibs... .48@54 
Hams, skinned, fresh, under 


PET TT TTT Terr tr... ! 
Pienics, fresh, bone in......... 37@40 
Pork trimmings, ex. lean. . 49@50 
Pork trimmings, regular. . .-27@29 





Spareribs, medium ............ 41@ 
Bellies, sq. cut, seedless, 8/12.54@58 





City 
Boston butts, 3/8 Ibs.......... 49@50 
Shoulders, regular ............ 42@43 
Pork loins, fr., 10/12 lbs.......57@58 
Hams, regular, under 14 lbs... .49@54 
Hams, sknd., under 14 lbs...... 55@58 
i CM Disvcesscsccesoes 39@42 
Pn, G6, BOOM... cocsecces 50@52 
Pork trim, regular............ 29@33 
Spareribs, medium ....... . 3@44 


opect 
Bellies, sq. cut, seedless, 8/12.54@60 


FANCY MEATS 


Veal breads, under 6 oz.......... 65 
SEE GBe cocccccnsvcecceceeses 80 
ME BDvccccscsceccccconcees 1.00 
DE concecevcceeséacete 25 
BED contcccescccoscccoese 70 
DEED. caccctboccovecsecccose 40 
Oxtails under % Ib.. 





Ortails over % Ib............. ie 


DRESSED HOGS 


Hogs, gd. & ch., hd. on, If. fat in 
See OD Be Wis ecccccce . B6@37% 
137 to 153 Ibs............36@87% 


ee OP Se Btewacpevsrs 36@37% 
172 to 188 lbs....... ....386@37% 
LAMBS 

City 


Choice lambs ....... 
Good lambs .... 


.. 52@54 
coves 48@50 


Commercial ......... ..+»-44@48 
co ee ....40@44 
VEAL—SKIN OFF 

Western 
Choice carcass ....... ceeeess OO@SS 
> ee are 43@50 
Commercial carcass ...........3 38@ 46 
DO cpcwccesdectsenenceses Ee 

BUTCHERS’ FAT 

EP ee en ee 8% 
i tak pceedeheenhekab ean 9% 
SE OND vccccesedcvencsacwacs 10% 
Pe SUG censccssacsapaaxtad 10% 


STOCKER AND FEEDER 
CATTLE SHIPMENTS 


Cattle and sheep purchased 
at public stockyards, and re- 
ceived in eight corn belt 
states during February de- 
clined sharply from a year 
ago, according to USDA, as 
follows: 

CATTLE AND CALVES 








—February— 

1948 1947 

Public stockyards . 80,015 

er 18,379 

SMES «ce wkesscce 59,236 98,394 
SHEEP AND LAMBS 

Public stockyards ...34,225 96,246 

WOES. cocccecsccesss 163 101,496 

Wetes “oc cccscccced 64,388 197,742 

Data in this report were obtained 


from offices of state veterinarians. 
“Public stockyards’’ are in- 
stockers and feeders which 
were bought at stockyards markets. 
Under ‘‘Direct’’ are included stockers 
and feeders coming from other states 
from points other than public stock. 
yards, some of which are inspected at 
public stockyards while stopping for 
feed, water and rest en route. 





WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, MARCH 24, 1948 
All quotations in dollars per cwt. 


FRESH BEEF—STEER & HEIFER: 
Choice : 





350-500 Ibs. .......... None 
PE adccchoond $48.00-50.00 
feo & 48.00-50.00 
700-800 Ibs. .......... 48.00-50.00 
Good : 

850-500 Ibs. .......... None 
500-600 Ibs. .......... 46.00-48.00 
00-700 Ibs. .......... 46.00-48.00 
700-800 Ibs. .......... 46.00-48.00 
Commercial: 

350-600 Ibs. .......... 44.00-46.00 
DPS. eséansrces 44.00-46.00 
Utility: 
| eaerrer None 

cow: 
Commercial, all wts.... 41.00-43.00 
Utility, all wts 39.00-41.00 
Cutter, all wts . None 
Canner, all wts None 
FRESH VEAL AND CALF: 
SKIN OFF, CARCASS: 
Choice : 

2 errr 50.00-55.00 
PEED TRB. wccccccecs None 
Good : 

50- 80 Ibs. ....... .. 41.00-44.00 

i Ms cacedeees 46.00-50.00 
130-170 Ibs. ....... .. None 


Commercial: 
Gy GP T. evcssecece 36.00-41.00 
SPD GM sscccscecs 43.00-46.00 
EEECD Ble cccncveses None 


Utility, all wts...... 28.00-32.00 

FRESH LAMB AND MUTTON: 

LAMB: 
Choice: 
30-40 Ibs. 
40-45 Ibs. 
45-50 Ibs. 
50-60 Ibs. 
Good: 
30-40 Ibs. 
40-45 Ibs. 
45-50 Ibs. 
50-60 Ibs. 


Commercial, all wts.... None 
DER s Ble WOR cccccscn None 
MUTTON (EWE): 70 Ibs. Dn.: 
Serre ... 23.00-25.00 
Commercial . -.+» 23.00-25.00 
GE os ¢escvsesensces None 





FRESH PORK CUTS: Loins No. 1 
(BLADELBESS INCL.): 


Dae Ms casskedeneds 55.00-58.00 
10-12 Ibs. ............ 55.00-58.00 
BPG EO ecccouncceva 53.00-56.00 
BPD GR cccvcecctves 48.00-50.00 

Shoulders, Skinned, N. Y. Style: 
err None 
Butts, Boston Style: 
- Ti csesevecsees 48.00-50.00 
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Before You Buy 


STAINLESS 
STEEL 


EQUIPMENT — — 


Be Sure To Get Prices 


From E. G. JAMES CO. 





BACON HANGERS... SAUSAGE MOLDS... 
SMOKE STICKS... SHROUD PINS... NECK PINS 
FLANK SPREADERS ...BONING AND SELECTION 
HOOKS...BAR—S AND RAIL HOOKS... 
CUTTING TABLES...SAUSAGE TABLES... 
PANS...SCALES...CORN BEEF TANKS, Etc. 


ALSO TRUCKS 
IN “STAINLESS” 





Sausage Meat 


General 
Purpose 


Dump Truck 
Are But 
A Few! 


E. G. JAMES CO. 


316 S. LA SALLE STREET 
Harrison 9062, CHICAGO 4, ILL. 
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BY-PRODUCIS—FATIS—OILS 








TALLOWS AND GREASES 











Tallow and grease prices worked 
mostly around 1c lower during the week 
in an easy to lower market, in spite of 
reduced production resulting from the 
packinghouse workers’ strike. 


A couple of large buyers were in the 
Chicago market and another was in the 
Eastern market Wednesday at the 18c 
level. Several tanks of fancy tallow and 
choice white grease were reported sold 
at that level, f.o.b. shipping points, but 
buyers later withdrew from the Chi- 
cago market. A car of prime oleo 
stearine in tierces was sold at 23c, f.o.b., 
Chicago. 

A substantial volume of stearic acid 


was reported in the East as continuing’ 


to move against contracts, but spot 
quantities are reported difficult to ob- 
tain. Prices are generally steady. De- 
mand for fatty acid and for red oil con- 
tinues high. 

Second quarter export allocations of 
inedible fats and oils announced re- 
cently by USDA included 3,595,000 lbs. 
for the American republics, 2,330,000 
for Belgium, 1,440,000 for Canada, 
1,100,000 for the Netherlands, 800,000 
for Switzerland, 750,000 for the Union 
of South Africa and 550,000 for India. 
Allocations of soap were 1,265,000 lbs. 
for the American republics, 550,000 for 
Austria, and 2,500,000 for relief. 


Glycerine export quotas for the first 
quarter of this year, as recommended 
by the Office of International Trade, 
total 2,834,000 lbs. with additional quan- 
tities of 15,500 lbs. for special projects, 
and 150,500 lbs. for an undistributed re- 
serve. 

TALLOW. — Closing quotations for 
tallow in carlots, f.o.b. producer’s plant, 
were 1@1%c lower than a week earlier. 
Thursday’s quotations: 

Edible 18%@19 nominal; fancy, 18c; 
choice 17%c; extra 17%c; special 17%c; 


EASTERN FERTILIZER MARKET 


New York, March 25, 1948 

On account of the meat strike there 
was a little more interest in packing- 
house by-products but no broad buying 
interest developed. 

A number of cars of wet rendered 
tankage sold at $7.00 f.o.b. eastern 
shipping points and additional material 
was offered at $7.25. 

With warmer weather, fertilizer 
manufacturers started for the first time 
to ship in volume. The next 30 days will 
probably see the heaviest shipments of 
fertilizer on record within so short a 
space of time. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, f.o.b. 
Se SE <“crprevcaberscecececeseces $40.00 


Blood, dried 16% per unit of ammonia....... 8.00 
Unground fish scrap, dried, 

60% protein nominal f.o.b. 

ee , SP MER, oc acccdoececrccesces 2.25 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic and —— POPBs ccccccccccccccsses 44.50 

in 100-Ib. bag 
Fertilizer iankage, ground, 10% ammonia, 

Mi, MI 6 a0 400 0 40:645.50040465%5 nominal 
Feeding tankage, unground, 10-12% ammonia, 

bulk per unit of ammonia................. 7.25 


Phosphates 
Bone meal, steam, 3 and 50 bags, 
i Ce Cesc scebesacisecses $60.00 
Bone meal, raw, 444% and 50% in bags, 
er ee, Ce, SN, cbahegassendcévccsese 67.50 
Superphosphate, bulk, f.o.b. Baltimore, 
19% per unit 


Dry Rendered Tankage 


45/50% protein, unground, $1.65 per unit of pro- 
tein. 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, March 25, 1948.) 
Blood 
Unit 
Ammonia 
Unground, per unit ammonia. *37.00 


Digester Feed Lenasnen Materials 


Unground, loose ..... es *$7.00 
Liquid stick, tank cars. eeevoess 3.50n 
Packinghouse Feeds 

Carlots, 

per ton 

50%meat and bone scraps, bulk..... $97.00@ 100.00 

55% meat scraps, bulk.............. 106.70@110.00 
50% feeding tankage, with bone, 

bulk pent U4. 0b bend ks 00060000600008 91.65@ 95.85 

60% digester tankage, bulk......... 110.00@115.00 

80% blood meal, bagged............. 160.00@175.00 


65% BPL special steamed bone meal, bagged 65.00 


Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia ..........++06- $6.00 and 10cn 
Bone tankage, unground, per ton.... 37.50@40.00n 
Hoof meal, per unit ammonia........ 7.00@ 7.250 


Dry Rendered Tankage 


Per unit 


Protein 
DOORS cecccccccccccecesocenesesecésecs *$1.55@1.00 
DEED sacvcurhesdasened od bnereseedea * 155@1.0 

Gelatine and Glue Stocks 
Per cwt. 

Calf trimmings (limed)............... $2.50@2.75n 
Hide trimmings (green, salted)....... 1.75@2.00 
Sinews and pizzles (green, salted).... 1.75@2.00 

Per ton 
Cattle jaws, skulls and knuckles............ $75.00 
Pig skin scraps and trim, per Ib............. 10 

Animal Hair 

Winter coil dried, per ton.................. $100.00 
Summer coil dried, per ton............ 70.00@75.00 
CSSD GURNEE ccc cccsascccccscccccesceced 4@5% 
Winter processed, gray, Ib................ 11%@12 
Summer processed, gray, Ib............... 7T@7T%e 





*F.0.B. shipping point. ax—asked n—nominal 





No. 1, 
15%ee. 
GREASES.—The market in greases 
was mostly about lc lower than a week 
earlier. Grease quotations on Thursday: 
Choice white, 18c; A-white, 17%c; 
B-white, 17c; yellow, 16%c; house, 15% 
@16c; brown, 25 F.F.A., 15%c. 
GREASE OILS.—Grease oil prices 


17c; No. 3, 16%c; No. 2, 15@ 


held unchanged from a week earlier. 
No. 1 lard oil was quoted at 28c. Prime 
burning sold at 29'%c. Acidless tallow 
oil was quoted at 27c. 


NEATSFOOT OIL. — Quotations on 
neatsfoot oil were unchanged from a 
week earlier. Trading continued light. 
Neatsfoot stock was quoted at 26@27c 
in carload lots. 











FRENCH 
HORIZONTAL 
MELTERS 


Are 
Sturdily 
Built. 


Cook Quickly 
Efficiently. 


PIQUA, OHIO 








THE FRENCH OIL MILL MACHINERY CO. 
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Bt LOU'S. (7) ™ P 


2915-17 North Market St., 


GRIND YOUR BY- PRODUCTS 


The Profitable 
Gruendler Way 






recommended for 
Carcasses and 

Greasy Waste and Refuse 
Mfrs. of Crackling Grinders — and Bone Crushers 





CRUSHER cud PULVERIZER CO. 


ST. LOUIS (6), MO. 
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4 VEGETABLE OILS 


Most vegetable oil prices worked a 
little higher during the week. Gains of 
%@lic were registered at the close of 
the period. Trading was relatively light. 
Producers appeared reluctant to offer 
at most bid levels. Buyers generally ap- 
peared conservative, displaying little in- 
terest in vegetable oils beyond the 
nearby deliveries. The current strained 
international situation was reported as 
a strong factor in the spot trade as well 
as the futures markets. 

The Census Bureau reported that 
February production of vegetable oils 
was sharply lower than January. Crude 
cottonseed oil production dropped to 
130,270,000 lbs., compared with 163,- 
998,000 a month earlier. 

Philippine copra exports of 81,000 tons 
jn January were larger than anticipated 
and approximately 25 per cent greater 
than a year earlier. This rate of ship- 
ping is not expected to continue in the 
dry season ahead when coconuts mature 
less rapidly. 

Second quarter export allocation of 
fats and oils announced recently by 
USDA included, in the allotments of 
shortening and edible oils, 4,400,000 lbs. 
for Belgium, 4,036,000 for the American 
republics, 2,300,000 for the United 
Kingdom, 1,100,000 for Denmark, 1,100,- 
000 for the Netherlands, 1,250,000 for 
the Philippines, 950,000 for France, 








565,000 for Canada, and 1,650,000 for 
voluntary relief programs. 

The farm price of 1948 crop soybeans 
will be supported at 90 per cent of the 
parity price on September 1, 1948 by 
means of loans, USDA has announced. 
Producer loans will be available until 
December 31, 1948 to mature April 30, 
1949. Black, brown and mixed varieties 
will be supported at 20c per bu. under 
the support price for green and yellow 
varieties. 

SOYBEAN OIL.—A price of 
paid, basis Decatur, was 
the asked price last week. 

COCONUT OIL.—Thursday’s price of 
22%c nominal, Pacific Coast, was easy 
compared with the price a week ago. 

CORN OIL.—At 24c paid this prod- 
uct was lc up from the price a week ago. 

PEANUT OIL. 


21%e 
%e up from 








Thursday’s price of 





VEGETABLE OILS 


Crude cottonseed oil, carlots, f.o.b. mills 


VE cccwrssee 24@ 24 %4pd 


Southeast ..... . : secvve 24b 

WONG a chonvedtscecasessees 24b 
Soybean oil, in tanks, f.o.b. mills, 

aaa ete yte oenenne 214pd 
Corn oil, in tanks, f.o.b. mills... 24pd 





Coconut oil, Pacific Coast. . 
Peanut oil, f.o.b. Southern points 


veseee on 
-24b@24%eax 
Cottonseed foots 


Midwest and West Coast. ne ...6n 

BOGS 60 sccceseesecsesesececes ..6n 
Prices f.0.b. Chgo 

White domestic, vegetable : 37 

White animal fat....... 39 

Milk churned pastry...... 35 

Water churned pastry.... o* 34 





ARE BUILT FOR YOUR PUMPING JOBS 





There is no general compromise when Vikings go 
in on the job. Correct design, size, construction, 
material, speeds, power, etc. are basic factors in 
furnishing correct equipment for any pumping job. 
See that your pump meets these requirements. 
Insist on Vikings—the pump that is built for the 
job from start to finish. Its the standard 
in rotary pumps for over a third of a 






century. 


free by return mail. 


Pume Company 


Cedar Falls, 


Write today for folder 47SS. It will be sent 


24c bid—24%c asked, Southeast, was 
%@lic up from nominal prices a week 
earlier. 

COTTONSEED OIL. — Thursday’s 
spot crude price of 24@24'%c paid in 
the Valley and 24c bid in Texas and the 
Southeast was about %c over a week 
earlier. Quotations on the N. Y. futures 
market the first four days of the week 
were reported as follows: 

MONDAY, MARCH 22, 1948 








Open High Low Close Pr. cl. 
May *24.60 25.40 24.85 *25.25 24.68 
July *23.6 24.29 23.85 24.3 23.75 
Sept 22.80 22.25 , 22.13 
Oct 21.44 21.44 *21.50 20.90 
De 20.25 20.00 990) 25 19.50 
Jan., ‘49 *19.75 19.50 
Mar., *49 *19.50 19.50 





Total sales: 49 contracts 


TUESDAY, MARCH 23, 





May *25.10 26.10 5.00 

July ' 24 20 24.95 24.00 

Sept *22.60 23.35 22.45 

Oct *21.40 22.60 22.60 

Dec *20.15 20.75 20.75 

Jan., ‘49 *19 75 

Mar., *49 *19.75 #20.90 19.50 


Total sales: 140 contracts 


WEDNESDAY, MARCH 24, 1948 


May . 26.05 26.10 25.55 26.10 25.95 
July 24.75 24.75 24.40 24.75 24.85 
Sept *23.00 23.25 22.90 *22.90 23.35 
Oct *21.50 , *21.50 22.25 
Dec *20.70 21.00 20.90 *20.75 20.90 
Jan., 49 #20,.20 ‘ . #20.75 20.90 
Mar., ‘49 +20.70 : +20.75 20.90 


Total sales: 97 contracts 


THURSDAY, MARCH 25, 1948 


May *25.90 26.10 25.75 26.10 26 10 
July *24.70 24.71 24.40 24.55 24.7% 

Sept *22.75 22.90 22.75 *22.75 22 90 
Oct *21.25 *291.25 21.50 
Dec *20.25 *20.75 20 75 
Jan., °49...420 = 20.75 20.75 
Mar., °49 +20.25 420.75 20.75 


Total sales: 66 
*Bid. *Nominal 
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Reduce your 
scraper worries by 


installing 
improved Dupps Belt 
Scrapers. 
you money because 
they last longer, are 
easier to install.Order 
a supply today. 


THE JOHN J. FP)EJP PS company 


AMERICAN BUILDING, CINCINNATI 2, OHIO 
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HIDES AND SKINS 





Advances of 1c to 2¥%2c paid on 
packer hides—Premium of 2c paid 
for hides from operating plants over 
stock from closed plants—Packer kips 
move 2'c higher—Small packer and 
country markets higher. 


Chicago 


PACKER HIDES.—Advances were 
paid on all descriptions of packer hides 
this week, as the packing-house work- 
ers’ strike continued through the sec- 
ond week. Branded steers moved up Ic; 
light native cows sold 1@1%c higher, 
with another cent premium for light 
southwestern cows; extreme light na- 
tive steers moved 1%c higher; native 
steers were up 2c; heavy native cows 
were 14%@2%c higher; branded cows 
were up 2@2‘%c, with another %c pre- 
mium for light southwesterns; bulls ad- 
vanced a cent. 

Reported trading so far this week 
totalled about 70,000 hides—a fair 
week’s business considering the present 
partial shut-down in the industry. Pack- 
ers were able to secure a half-cent pre- 
mium on hides from currently operating 
plants over prices paid for hides at 
closed plants. Some mixed packs were 
also sold, to clear out hides at closed 
plants. The action quieted a bit at late 
mid-week, but more hides were said to 
be salable at last trading prices if avail- 
able for early delivery. 

One packer sold 4,300 all-heavy na- 
tive steers from closed plants at 22%c, 
or a cent over previous week. A total 
of 3,400 all-light native steers sold at 
23%c for open plants and 23c for 
closed plants. Late last week, one 
packer sold 3,000 mixed light and heavy 
native steers at 22c, or a cent over ear- 
lier trading price; 2,100 moved this 
week from closed plants at 22%c, and 
the Association sold 1,200 same basis; 
later, 4,500 from closed plants at 23c. 

Extreme light native steers advanced 
1%c on the sale of 2,000 Chgo. and St. 
Paul take-off at 27%c, from closed 
plants. 


Butt branded steers were quoted 22c 


nom. One local packer sold 2,800 Colo- 
rados from closed plants at 21%c, and 
an outside packer moved 3,600 from an 
open plant at 21%c. Heavy and light 
Texas steers were quotable at 22c in a 
nominal way, and extreme light Texas 
steers about 24%c nom. 


The Association sold 1,200 heavy na- 
tive cows early this week at 23c, or 14%c 
up; an outside packer sold 1,150 from 
an open plant at 23c; and 500 moved in 
a mixed pack from a northern closed 
plant at 24c. 

Early in the week, 7,500 light native 
cows sold from operating River plants 
at 26c, or 1%c over sales from similar 
points last week; 2,000 Chgo. light cows 
sold at 25c, from closed plant; 2,000 
Cleveland take-off sold at 25%c; 6,000 
St. Paul and other northern points sold 
at 25%c from closed plants. Late this 
week, 1,800 Ft. Worth light cows sold 
at 27c, from open plant at a light av- 
erage point. 


A local packer sold 8,000 branded 
cows from closed plants at 23%4c, or 2c 
over bid at end of last week, and 6,000 
more from open plants at 24c; the As- 
sociation moved 1,300 at 24c; an out- 
side packer sold 1,300 northern branded 
cows at 24c from open plant; 1,800 Ft. 
Worth branded cows sold at 24'c, from 
open plant. 

Packer bulls advanced a cent on sales 
from mixed plants; 2,000 native bulls 
sold at 15%c, and 1,300 branded bulls at 
14%e. 

The squeeze which developed in the 
March hide future resulted in the sus- 
pension of trading in March 1948 con- 
tracts on Monday of this week. The sus- 
pension was terminated and trading re- 
sumed in March hides on Tuesday, but 
restricted to liquidation of remaining 
contracts, which were to be closed out 
by noon of March 24th. 


The strike, which started Tuesday, 
March 16, has cut cattle slaughter con- 
siderably. Inspected cattle kill for the 
week ended March 20 was estimated by 
the USDA at 157,000 head, 41 per cent 
under the 266,000 of previous week, 





and 46 per cent under the 289,000 of 
same week last year. 

Calf slaughter was estimated at 85,- 
000 head, 36 per cent under the 132,000 
of previous week, and 48 per cent under 
the 163,000 of same week last year. 

OUTSIDE SMALL PACKER.— With 
the larger killers shut down at many 
points, the small packer kill has in. 
creased considerably, and kill is run- 
ning more to heavy cattle which give a 
better beef yield. Hides are running 
correspondingly heavier, and light stock 
scarce. Quite a few small packer hides 
were reported moving at 20@2I1c, se. 
lected, trimmed, for stock around 48. 
lb. avge., and 22c paid on some lots, 
Stock around 43-lb. avge. is salable 
around 24c, but some killers ask around 
25c on even heavy average stock, based 
on prospects for a continuation of the 
strike. 

PACIFIC COAST.—Early this week, 
one of the larger killers moved hides in 
the Pacific Coast market at 2@2%c 
over last week’s prices; 3,000 Jan.-Feb. 
steers sold at 19%c, and 10,000 cows 
at 21%c. Later, there were rumors that 
9,000 more hides moved at the same 
figures but confirmation is lacking. 


PACKER CALF AND KIPSKINS.— 
Packer northern heavy calfskins, 9/15 
lbs., sold previous week at 60c, and 
northern lights under 9% lbs. moved 
earlier at 50c; Wisconsin all-weights 
sold last week at 50c. There is a good 
inquiry for packer calf, particularly 
heavies, and these prices reported ob- 
tainable, without offerings at the mo- 
ment. 


Packer kipskins sold 2%c higher this 
week, with a moderate trade. One pack- 
er sold 3,700 Jan.-Feb. northern kips 
at 35c for natives and 30c for over- 
weights; brands sold at 2%c discount 
in each instance. One lot of 8,000 south- 
east plant kips was also reported mov- 
ing for export to Germany at the same 
prices. The advance was actually estab- 
lished at the close of last week, when 
one packer sold 1,800 northern native 
kip at 35c, and 800 northern over- 
weights at 30c, and another packer 
moved 2,500 northern kips same basis. 


SHEEPSKINS.—tThere is an active 


buying interest in packer shearlings 
and Fall clips, particularly for mouton 





2-stace GRINDERS 


for CRACKLINGS, BONES 
DRIED BLOOD TANKAGE 







ond other 
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tan 
to ena pee nae one op- 
eration. Cut grinding costs, 
insure more enilorsn 4 
reduce power consumption and 
maintenance expen 
—5 to 100 H.P.—capacities 500 
to 20,000 Ibs. hourly. Write for 
catalog No. 310. 


STEDMAN’S rounpry & MACHINE WORKS 
504 INDIANA AVE., AURORA, INDIANA, U. S. A. 








Grind cracklings 
, bones, etc- 











SAVE STEAM, POWER, LABOR 
MsM HOG 


REDUCES COOKING 
TIME . . . LOWERS 
RENDERING COSTS 

















orm grinding, 


se. Nine sizes 


in lowering the cost of 
your finished product, 
investigate the new 
M &MHOG. There's 
a size and type to meet 
yourneed. Write today! 





Fats, bones, carcasses and viscera are reduced to small, uniform pieces that readily 
yield their fat and moisture content. Greatly reduced cooking time saves steam, 
power and labor... increases the capacity of the melters. If you are interested 





MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 
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tanners, but some killers have very few 
to offer at present, due to the strike. A 
straight car of Fall clips moved at $4.00, 
and there were reports of higher prices 
paid on the Pacific Coast, for selected 
skins. Another mixed car sold, Fall 
clips at $4.00, and No. 1 shearlings at 
$3.00. No. 2 shearlings are salable at 
$1.40@1.50, and No. 3’s nominal around 
$1.15. Pickled skins are slow and quoted 
around $8.00 per doz. for usual run of 
packer production, some talking $1.00 
more. Packer wool pelts are quoted 
around $4.25 per cwt. liveweight basis, 
some talking down to $4.00 per cwt. in 
view of the weak slat market. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended 
Mar. 25, '48 


Previous Cor. week, 
Week 1947 


Hivy. nat. strs.224%@23 21 @21% a23 
Hvy. Tex. strs. @22n @21n a2, 
Hvy. butt 

brnd'd strs.. @22n @21 @ 2014 
Hvy. Col. strs. @21% @20% @20 


Ex-light Tex. 

ae @24%n 22 
Brnd’d cows. ..23144@2414 
livy. nat. cows.23 @24 


@2244n 224%4@23 
@21%b 224423 
@21% 23 @23% 


Lt. nat. cows..25 @26 23%,@24% 26 @27 
Nat. bulls ..... @15% @14% a18%4 
Brnd’d bulls... @l4% @13% @ali% 


Calfskins, Nor..50 @60 50 @60 70 @72% 





Kips, Nor. nat. @35 @32% 38 @40 
Kips, Nor. brnd @32% @a30 35144,@37% 
Slunks, reg....2.00@2.25 2.00@2.25 a3 .65 
Slunks, hbris....1.00@1.15 1.00@1.15 @1.20 
CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts...22 @24 19 @22 19 @21% 
Brnd’d all wts.21 @23 18 @21 18 @20% 
Nat. bells..... 13 @14 12 @13 15144@16 
Brnd'd bulls...12 @13 11 @12 14%@15 
Calfskins .. 37 @40 30 @35n @6s 
Kips, nat. . @30 23 @24n @36 
Slunks, reg @2.00 a2.00 @3.25 
Slunks, hris.... @1.00 @1.00 @1.10 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis: small packer hides 
quoted selected, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


All-weights ...19 @20 16%@17% 17 @19 
. see 11 @11% 10 @lin 12 @13 
Calfskins .....25 @26n 25 @26n 41 @43 


Kipskins ......21 @22n 21 @22n 30 @32 


All country hides and skins quoted on flat trim- 
med basis. 


SHEEPSKINS, ETC. 
Pkr. shearlgs. . @3.00 2.95@3.00 a@2.00 
Dry pelts...... 26% @28 26%@27% WU @26 
Horsehides ....8.25@9.50 8.00@8.75 7.50@8.50 


CANNED DOG FOOD OUTPUT 


Dog and cat foods, etc., canned under 
federal inspection in February totaled 
26,010,973 lbs., according to the USDA. 
This compares with 30,684,379 lbs. in 
January, but only 1,034,013 lbs. in Feb- 
ruary a year ago. 





WEEK’S CLOSING MARKETS 





N. Y. HIDE FUTURES 


MONDAY, MARCH 22, 1948 











Open High Low Close 

June .....5..24.00 24.08 23.75 24.05 
Sept. .. me SS 22.85 22.60 22.82 
reer bf 21.80 21.70 21.75 

Closing 20 to 43 higher; sales 88 lots 

TUESDAY, MARCH 23, 1948 

MAP. oc ccccsceee 25.50 25.00b 
June . .70b 24.12 24.12b 
Sept sau 0b 22.85 22.85b 
Bet. iaccrave eee 21.20 21.82b 

Closing 3 to 7 higher; sales 89 lots. 

WEDNESDAY, MARCH 24, 1948 

Mar Prt 26.00 25.98 25.98 
See -< vacenae > 2 24.10 24.10 
Sept. «+ e2e.90 : 22.90 23.00 
Dec, ee 22.20 22.00 21.95b 

Closing 2 lower to 98 higher: sales 102 lots. 

THURSDAY, MARCH 25, 1948 

POG xcerrate 24.00b 23.64 23.61b 
BOR. scccves cee 22.65 22.61b 
SR 21.60 21.55b 
Mar., °49....20.90b 20. 70b 





Closing 39 to 49 lower; sales 80 lots. 


FRIDAY. MARCH 26, 1948 


No Market Session. Good Friday. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended March 20, 1948, were 6,735,- 
000 lbs.; previous week 7,542,000 lbs.; 
same week 1947, 8,169,000 lbs.; 1948 to 
date 82,995,000 lbs.; same period 1947, 
92,515,000 lbs. 


Shipments of hides from Chicago by 
rail for the week ended March 20, 1948, 
were 5,190,000 lbs.; previous week 4,- 
658,000 lbs.; same week last year, 16,- 
311,000 lbs.; 1948 to date 55,609,000 
lbs.; same period 1947, 117,228,000 lbs. 


DANISH HOG NUMBERS 


All classes of hogs in Denmark, ac- 
cording to the February 7 census, 
showed a decline in numbers from a year 
ago. The number of bred sows was over 
32 per cent smaller than a year earlier. 
As a result of a steady decline in the 
number of bred sows and farrowings, 
suckling pigs have dropped over 40 per 
cent below last year’s February num- 
bers. The decline in the number of bred 
sows and contemplated farrowings will 
result in further decreases in Danish 
hog numbers. 


FRIDAY'S CLOSINGS 


Provisions 

The live hog top of $23.25 at Chicago 
Friday was 25c below a week earlier 
and the average 55c off at $21.50. Most 
provisions lost much of previous gains, 
Friday quotations: Under 12 pork loins, 
47@49; 10/14 green skinned hams, 
47@48; Boston butts, 39@40; 16/down 
pork shoulders, 35; under 3 spareribs, 
36@37; 8/12 fat backs, 17; regular pork 
trimmings, 21@22; 18/20 DS bellies, 
27%; 4/6 green picnics, 34%. 


U. S. JANUARY IMPORTS 
OF VEGETABLE OILS DOWN 


United States imports of the more 
important vegetable oils and oilseeds 
(in terms of oil) totaled 122,000,000 Ibs, 
in January, 18 per cent less than in 
January 1947. The greater portion of 
the decrease was in castor-beans and 
copra; the latter, however, was offset to 
some extent by a substantial increase 
in coconut oil. January receipts were 
equal to approximately half of the 
total for 1947. Palm oil, babassu oil and 
kernel imports were also in excess of 
January last year. 


January 

Commodity 1947 1948 
Babassu kernels, Ibs...... 1,102,000 5.293.000 
Babassu oil, Ibs vows ase 220,000 
Castor-beans, Ibs ... .47,115,000 37,179,000 
Et Ci, Ts 65:6 siya e600 2,378,000 794,000 
ET. vis 666 5.46000 46 12,000 5,000 
Linseed oil, Ibs............ 10,996,000 135,000 
Copra, Short toms.......... 74,963 56,167 
Coconut oil, Ibs............ 1,088,000 11,593,000 
ee Ae cha edenes 2,556,000 463,000 
Olive oil: 

SE eee sae aevoaws 1,007 ,000 948,000 

CO Eee 36,000 15,000 
2S oe i 5,309,000 
Sesame seed, Ibs...... 854,000 1,322,000 
Tea seed oil, Ibs......... eae 10,000 
Tucum kernels, Ibs. . 331,000 


Se Gs le wiases 11,053,000 


CHICAGO PROV. SHIPMENTS 


Provision shipments by rail from Chi- 
cago for the week ended March 20: 


Week Previous Cor. wk 
Mar. 20 week 1947 
Cured meats, 
pounds ... . 26,280,000 28,689,000 19,508,000 
Fresh meats, 
pounds . ... -382,376,000 35,959,000 48,039,000 


Lard, pounds . 7,278,000 7,621,000 9,950,000 








Are you using the right grade? 
Are you using the right grain? 
Are you using the right amount? (1) 


Service Dept. IY-8. 





DIAMOND CRYSTAL SALT “*"s; 





@ If your salt doesn’t meet your needs 100%, we'll gladly 
give you expert advice based on your individual require- 
ments. No obligation. Just write the Director, Technical 





GENERAL FOODS 
LAIR, MICHIGAN 
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PIKLE RITEFomPany 





PIKLE-RITE COMPANY, INC. 
"3308 w. anmetnee AVE., CHICAGO 47, ILLINOIS 


Phones: Main Office-Belmont 8300, Chicago, Illinois 
Factory—Pulaski, Wis., Phone Pulaski 11) 


Attention: 


SAUSAGE MFRS! 


We now have the famous PIKLE-RITE 
SWEET PICKLE CHUNKS for your 
pimento pickle meat loaves. Samples 


and quotations sent on request. 


“Pikle-Rite Improves Your Appetite” 


Salters * Manufacturers 
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LIVESTOCK MARKETS o/c wi 





World Hog Numbers Up 
Slightly From Jan. 1, 1947 


A substantial increase in the hog 
populations of Brazil, Poland, China 
and Russia more than offset the decline 
reported in North America last year 
and has raised world hog numbers to 
247,000,000 head, about 2% per cent 
above the estimate for January 1, 1947, 
it was revealed this week by the Office 
of Foreign Agricultural Relations. 
World numbers are still some 41,000,000 
hogs below the 1936-1940 average, how- 
ever, with Europe and Russia the hard- 
est hit in wartime reductions. 

The increase in hog numbers over last 
year is primarily due to improved feed 
conditions in some sections of the 
world, such as eastern Europe and cer- 
tain other countries, and also to a 
strong consumer demand for pork and 
pork products. Lifting of livestock and 
meat price restrictions in other areas 
has also tended to boost hog production. 


JANUARY TRUCK RECEIPTS 


The USDA reports the total salable 
receipts and drive-ins at 66 markets: 








Jan., 1948 Jan., 1947 
TOTAL SALABLE RECEIPTS 
eee 1,544,552 1,861,759 
DE \Waverseneneeeneve 483,344 542,630 
ors lf 3,468,968 
ES ee eee 1,427,743 1,668,566 
TOTAL DRIVE-IN RECEIPTS 
ED Sto 5 thee Ahan whet 1,166,935 1,208,746 
ee Ley ) 372,440 
s+ h606b Rae ewe 2,335,922 2,114,349 
EE ws be ne ae oes wane 660,290 643,584 


Note: Total receipts represent livestock move- 
ments at the specified markets, including through 
shipments and direct shipments to packers when 
such shipments pass through the stockyards. 

USDA reports drive-in receipts con- 
stituted 75.6 per cent of the cattle, 75.2 
per cent of the calves, 71.4 per cent of 
the hogs and 46.2 per cent of the sheep 
and lambs received in January, com- 
pared with 64.7, 68.6, 61.0 and 38.6 per 
cent, respectively, in January 1947. 


1948 LIVESTOCK GOALS 


Final 1948 livestock goals announced 
recently by the U. S. Department of 
Agriculture include the following: 

Sows to farrow in the spring, 7,984,- 
000 compared with 8,649,000 estimated 
farrowing in 1947; cattle and calves on 
farms on December 31, 1948, 74,632,000 
head against 78,564,000 on December 31, 
1947; cattle and calf slaughter in 1948, 
32,000,000 head compared with 36,000,- 
000 head in 1947, and stock sheep and 
lambs on farms on December 31, 31,500,- 
000 head against 30,544,000 on Decem- 
ber 31, 1947. 

The USDA said livestock and dairy 
goals had been set as high as expected 
feed supplies make feasible and remain 
virtually the same as those recom- 
mended to the states in November. 


1948 FEED CROP ACREAGES 
TO BE INCREASED SLIGHTLY 


Farmers will plant about the same 
acreage of corn this year as last, but 
will fall short of the 90,700,000 acre 
goal, according to USDA. The 1948 
corn acreage is forecast at 86,131,000 
acres, compared with 86,696,000 a year 
ago and 91,696,000 for the 10-year 
(1936-46) average. Combined winter 
and spring wheat acreage, at 78,437,000 
acres, exceeds the goal of 75,095,000. 
Farmers’ intended acreages of other 
feed crops are generally increased over 
last year—barley by 5.2 per cent, oats 
7.5 per cent, sorghums 11 per cent, al- 
though the intended acreage of hay for 
harvest will decline by 1.4 per cent. 


VAST PIG FARM PLANNED 


The British Overseas Food Corpora- 
tion recently announced that it will 
establish a vast pig farm of several 
hundred thousand acres in Queensland, 
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TO LIVESTOCK 
BUYING EFFICIENCY 


KENNETT-MURRAY 


LIVESTOCK BUYING ORGANIZATION 


Montgomery, Ala 


Australia, in order to increase the 
quantity of pork in the British ration. 
Chairman of the corporation, L. A. 
Plummer, said that the scheme should 
be in operation early next year and that 
both Australian and British labor will 
be employed. 


LIVESTOCK AT 66 MARKETS 


Receipts and disposition of livestock 
at 66 markets for January, 1948, com- 
pared with January, 1947, as reported 
by USDA: 


CATTLE (EXCLUDING CALVES) 








Total Local Total 
receipts slaughter shipments 

Jan., 1948 - 1,544,552 897,807 624,449 
Jan., 1947 . 1,861,759 1,002,050 835,606 
D-yr. av. a 

(Jan., 1943-47). 1,611,573 851,410 741,689 

CALVES 

Jan., 1948 .. 483,344 290,794 184,146 
Jan., 1947 542,630 344,010 197,011 
O-yr. av. om 

(Jan., 1943-47) 451,954 293,412 155,930 

HOGS 

Jan., 1948 3,271,684 2,269,488 984,820 
Jan., 1947 3,468,968 2,421,252 1,044,736 
S-yr. av 

(Jan., 1943-47). 3,778,442 2,652,453 1,114,609 

SHEEP AND LAMBS 

Jan., 1948 1,427,743 749,824 671,910 
Jan., 1947 1,668,566 883,621 781,196 
D-yr. av 

(Jan., 1943-47). 1,916,879 1,104,472 809,410 


STOCKERS AND FEEDERS 


Stocker and feeder cattle and sheep 
and lambs received in the eight Corn 
Belt states in January: 

CATTLE AND CALVES: 


Jan Jan. 

1948 1947 
Public stockyards . 87,273 110,888 
Direct s6eee 15,428 43,268 
Totals 102,701 154,156 

SHEEP AND LAMBS 

Public stockyards . 54,046 113,978 
Direct . 26,934 56,663 
Totals . 80,980 170,641 


Data in this report were obtained from offices 
of state veterinarians. Under ‘‘public stockyards"’ 
are included stockers and feeders which were 
bought at stockyards markets. Under ‘“‘direct’’ are 
included stockers and feeders coming from other 
states from points other than public stockyards, 
some of which are inspected at public stockyards 
while stopping for feed, water, and rest en route 
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Order Buyer of Live Stock 
L. H. MeMURRAY., ine. 


INDIANAPOLIS, INDIANA 
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H. L. SPARKS AND COMPANY 














If it's hogs you want we can furnish a single deck 
or a train load. We sell stock pigs. 
PURCHASING AGENTS FOR ALL CLASSES OF LIVESTOCK 


NATIONAL STOCK YARDS, Ill. PHONE "PS" S73" 


BUSHNELL, ILL., AND OTHER POINTS 





TERN LIVE STOCK ORD 


223 EXCHANGE BUILDING sourson stock varos LOU 
dal: 


TELEPHONES: JACKSON 649 














LIVE STOCK BUYERS—COST GUIDE DATA 


Aft any given Live Cost and Yield Percentage, with 
differential (as explained) gives the Dressed Carcass Cost. 


in use throughout the Country. $3.00 Postpaid. 
Cc. F. WELHENER 


739 Belmont Park No., Dayton 5, Ohio 








For Serice aud Dependability 
en Pa C7101 3) 41 ee 


CATTLE ORDER BUYERS 
SIOUX CITY, IOWA e TELEPHONE: 8-4433 
ON THE SIOUX CITY MARKET SINCE 1916! 





Partridge 





THE H. H. MEYER PACKING CO. © CINCINNATI, O. 








HAM ° BACON °¢ LARD * SAUSAGE 








Finer Flavor trom the Land O'Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, 
March 24, 1948, reported by the Production & Marketing Ad- 
ministration: 


HOGS (Quotations based on 

























hard hogs) St. L. Natl. Stk. Yds. Chicago Kansas City Omaha St. Paul 
BARROWS AND GILTS 
Good and Choice 
120-140 Ibs $17.50-21.00 $19.00-22 
140-160 Ibs. . 20.50-22.25 3 
160-180 Ibs - 
180-200 Ibs.. = 
200-220 Ibs... - 
220-240 Ibs... = 
240-270 Ibs.. a 
270-300 Ibs..... 2 . 20. = 
300-330 Ibs...... 1! 0. 19.50-20.00 18.25-19 o 
330-360 lbs... 18.50-19.50 19.25-19.50 18.00-18.! S 
Medium: = 
160-220 Ibs... 20.50-22.25 20.00-22.50 20.50-22.00 17.50-21.75 e 
SOWS: Z 
Good and Choice sa 
270-300 Ibs.... 18.00-18.25  18.00-18.25 16.00-16.50 14.50-15.25 S 
300-330 Ibs... 18.00-18.25 18.00-18.25 16.00-16.50 14.50-15.25 7 
330-360 Ibs. 17.75-18.25 17.75-18.00 16.00-16.50 14.50-15.00 S 
360-400 Ibs 17.50-18.00 17.50-17.75 15.50-16.00 14.50-15.00 — 
Good: . 
400-450 Ibs. 17.25-18.00 17.2 16.00 14.00-15.00 = 
450-550 Ibs 17.00-17.75 16 16.00 14.00-14.50 - 
Medium & 
250-550 Ibs 16.00-17.75 15 16.00 13.75-14.50 | 
7 
PIGS (Slaughter) > 
Medium and Good e 
90-120 1 baie 13.50-18.00 17.00-20.00 -y 
SLAUGHTER CATTLE, VEALERS AND CALVES: - 
STEERS, Choice 
700- 900 Ibs 28.00-31.00 27.50-30.00 = 
900-1100 Ibs 29.00-31.00 28.00-31.00 “{ 
1100-1300 Ibs.. . 29.00-31.00 28.00-31.00 = 
1300-1500 Ibs..... 28.50-31.00 27.50-30.50 + 
STEERS, Good cg 
700- 900 Ibs. 25.50-5 28 * 
900-1100 Ibs..... 26.00-29. 
1100-1300 Ibs... 26.00 
1300-1500 Ibs..... 25.50-2: 
STEERS, Medium: 
700-1100 Ibs..... 22.50-25.50 21.50-25.00 
1100-1300 Ibs 23.00-26.00 23.00-25.00 


STEERS, Common: 


700-1100 Ibs..... 19.00-23.00 19.00-22.50 19.00-23.00 18.00-22.50 
HEIFERS, Choice: 

600- 800 Ibs.. 27.50-29.50 27.00-28.00 27.00-28.75 

800-1000 Ibs..... 28.00-29.50 < -28.50 27.00-29.00 





HEIFERS, Good 





600- 800 Ibs..... 25.50-27.50 24.50-27.50 25.00-27.00 
800-1000 Ibs... 25.50-27.50 24.50-27.50 25.00-27.00 


HEIFERS, Medium: 


00- 900 Ibs..... 22.00-25.50 21.00-24.50 21.00-25.00 20.50-24.50 
IIBIFERS, Common 

500- 900 Ibs.... 18.50-22.00 18.50-21.00 18.00-21.00 18.00-20.50 
COWS (All Weights): 
Good 22.00-24.00 = 21.00-22.50 20. 50-23.00 
Medium . 19.00-22.00 19.00-21.00 18.00-20.50 
Cut. & com. . 17.00-19.00  15.50-19.00 14.75-18.00 
Canners ‘ 14.00-17.00 = 12.50-15.50 13.00-14.75 





BULLS (Yrlis. Excl), All Weights: 





Beef, good 23.00-2 22.50- 
Sausage, good 22.50-23.: 22.00- 
Sausage, medium 20.50-22. 29.00 
Sausage, cut. & 

aro - 17.50-21.50 17.00-20.50 17.50-20.00 18.00-20.50 
VEALERS, (All Weights): 
Good & choice... 24.00-30.00 25.00-28.00 24.00-28.00 23.00-26.50 
Com. & med..... 15.00-24.00 14.00-25.00 14.00-24.00 16.00-23.00 
Cull, 75 Ibs. up 9.00-15.00 10.00-14.00 10.00-14.00 12.00-16.00 
CALVES (500 Ibs. down): 
Good & choice... 24.00-27.00 21.00-24.00 23.00-26.00 
Com. & med..... 16.00-2 15.00-21.00 14.00-23.00 





DEE seccecs .. 10,00-16.00 12.00-15.00 10.00-14.00 


SLAUGHTER LAMBS AND SHEEP:' 
LAMBS (Wooled): 
Good & choice* 21.50-23.00 21.00-22.00 
Med. & good 18.50-21.50 17.50-21.00 
Common ........ 16.00-18.00 14.00-17.00 
YRLG. WETHERS:? 
Good & choice*.. 
Med. & good*.. 
EWEs:? 
Good & choice*.. 11.00-12.00 2.00-13.00 11.00-11.50 11.50-12.50 
Com. & med..... 10.00-11.00 10.00-12.00 8.50-10.75 8.00-11.50 





)-21.50 
5-20.25 


16.50-18.00 





‘Quotations on wooled stock based on animals of current seasonal market 
weight and wool growth, those on shorn stock on animals with No, 1 and 2 pelts 

*Quotations on slaughter lambs and yearlings of Good and Choice grades and the 
Medium and Good grades and on ewes of Good and Choice grades as combined rep 
resent lots averaging within the top half of the Good and the tep half of the 
Medium grades, respectively. 

2Quotations on wooled basis. 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 13 centers 
for the week ended March 20, 1948. 


CATTLE 
Week Cor. 
ended Prev. week, 
Mar. 20 week 1947 
Chicagot . 11,345 21,351 23,790 






Kansas Cityt.. 10,010 17,648 #21,778 
Omaha*t .... 415 18,518 #23,324 
East St. Louis=t 4,892 7, 

st. Josepht.... 7,101 9, 

Sioux Cityt.. 477 

Wichita*t ... 1,202 


New York & 





Jersey City+. 7,104 7, 9,276 
Okla. City*f... 3,672 2,5 6,080 
Cincinnati§ ... 6,445 5 5.40% 
Denvert 4,075 7 
St. Pault...... Strike 14,245 
Milwaukee ... 2,698 4,486 





. 59,436 128,058 156,628 


Total 
HOGS 
Chicagot ..... 19,702 36,792 24,114 
Kansas Cityt.. 6,283 9,439 6,157 
Omahat 6 40,633 725,619 


East St. Louist 


St. Josepht.... 20,037 16,064 
Sioux Cityt... 21,897 721,623 
Wichitat ..... 2,532 3,907 


New York & 








Jersey City?. 26,42 30,648 
Okla. Cityt.... Y 9,264 
Cincinnati ... 17,273 19,521 
Denvert --. 2,080 10,301 
St. Pault ..... Strike 1,37 24,534 
Milwaukee? .. 166 5,003 3,894 

Total . .102,367 267,298 219,894 


SHEEP 

Chicagot ... 8,697 11,934 8,505 
Kansas Cityt.. 12.808 20,937 422,785 
Omahat voce ee ; 
East St. Louist < 7 
St. Josepht 
Sioux CityT. 
Wichitat ..... 446 
New York & 
Jersey City?. 
Okla. CityT.... 
Cincinnati§ ... 
Denvert ...... 
ae ‘ 
Milwaukeet 








20,107 11,001 
5,534 5,227 


451 





Total . 83.647 160,279 143,152 
*Cattle and calves. 

Federally inspected slaughter, in 
eluding directs. 

tStockyards sales for local slaugh 
ter. 


§Stockyards receipts for local 
slaughter, including directs 


BALTIMORE LIVESTOCK 
Prices at Baltimore, Md., 
on March 23: 
CATTLE: 
Steers, gd. & ch......$28.50@29.50 
Steers, med. & gd 25.00@ 27.50 


Cows, good ........... 22.00@23.00 
Cows, com. & med.... -50@21.00 





Cows, cut. & can 5.00@ 18.00 
Bulls, sausage, good... 23.00@25.00 
Bulls, sausage, 

med. & com......... 17.50@21.50 


CALVES: 
Vealers, gd. & choice .$26.00@31. 
Vealers, med. to gd. 00@: 
Com. to med...... . 12.50@25.00 
Cull to com... . 10.00@12.00 





HOGS: 

Gd. & ch. $23.75 24.00 
LAMBS 

Gd. & ch. $25.00 


NEW YORK RECEIPTS 

Receipts of salable live 
stock at Jersey City and 41st 
st, New York market for 
week ended March 20, 1948: 


Cattle Calves Hogs* Sheep 


Salable .....1,088 1,295 1,054 1,883 
Total (incl. 
directs) ...3,677 4,110 17,817 19,576 


Previous week 
Salable ... 607 1,026 358 734 
Total (incl 
directs) .4,253 5,356 17,626 26,249 


“Including hogs at 31st street 


CORN BELT DIRECT 
TRADING 


(Reported by Office of Production & 
Marketing Administration.) 
Des Moines, Ia., March 25. 
—At the ten concentration 
yards and 11 packing plants 
in Iowa and Minnesota for 
the first four days this week 
prices were largely 75c to 
$1.25 lower for barrows and 
gilts and 50c to $1.00 and 
more off for sows. The Thurs- 
day market was somewhat 
broader than Wednesday’s 
but demand was quite spotted. 
Quotations Thursday ranged 
as follows: 
Hogs, good to choice 
160-180 Ib. . 
180-240 Ib. 


240-330 Ib. 
300-360 Ib 


8.50@ 22. 





Sows 
270-330 Ib $16.50@17.50 
400-550 Ib. ; 15.00@16.75 


Receipts of hogs at Corn 
Belt markets for the week 
ended March 25 were: 


This Same day 
week last wk. 
estimated actual 
Mar. 19 25,000 14,500 
Mar. 20 26,000 12,500 
Mar. 22.. 26,000 18,000 
Mar. 23... 15,000 19,200 
Mar, 24 16,000 19,500 
Mar. 25 16,000 19,500 


LIVESTOCK RECEIPTS 
AT MAJOR MARKETS 

Receipts at major livestock 
markets during the week 
ended March 20 were as fol- 
lows: 


AT 20 MARKETS, 


WEEK 

ENDED: Cattle Hogs Sheep 
Mar. 20 . .132,000 225,000 125,000 
Mar. 13 ....213,000 406,000 215,000 
1947 .......306,000 323,000 239,000 
1946 .238,000 340,000 264,000 
1945 .288,000 333,000 301,000 


AT 11 MARKETS, 
WEEK ENDED: 
Mar. 20 .... 

Mar. 13. 


Hogs 
158,000 
- 334,000 





4. «+++. 204,000 
1946 269,000 
145 rrr 270,000 
AT 7 MARKETS, 

ENDED: Cattle Hogs Sheep 
Mar. 20 79,000 110,000 71,000 
Mar. 13. 151,000 288,000 136,000 
ee 219,000 215,000 163,000 
1946 .165,000 231,000 156,000 
1945 ..210,000 233,000 204,000 


CANADIAN KILL 


Inspected slaughter in Can- 
ada for week ended March 13 
as reported by the Dominion 
Department of Agriculture: 

CATTLE 


Week Ended Same Week 
Mar. 13 Last Year 





Western Canada. .12,463 11,370 
Eastern Canada. .12,158 8,072 
Total .24,621 19,442 
HOGS 
Western Canada. .42,180 30,6 
Eastern Canada. .65,927 73,3 


- 108,107 


Total 103,882 
SHEEP 

Western Canada... 7,209 8,804 

Eastern Canada.. 4,845 4,910 

Total ...12,054 13,714 
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HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICES: 30 CHURCH STREET, NEW YORK 7, N.Y. 
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3800-4000 E. BALTIMORE ST. 
WASHINGTON, D.C. 
458 - 11 ST., S.W. 


NEW YORK, N. Y. 
408 W.14TH ST. 


watts oe well 


THE WM. SCHLUDERBERG—T. J. KURDLE CO. 


PRODUCERS OF 


MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
BALTIMORE, MD. 


RICHMOND, VA. 
22 NORTH 17TH ST. 


OK 
317 E. CAMPBELL 














We Ship 


SUCHER’S 


“Victory Brand’ 
Pork Products 
and Provisions 





the DUCHER 


. 
packing co. 
400 N. WESTERN AVE. * MElrose 3531 * DAYTON, OHIO 



























Straight and Mixed Cars of 








STAINLESS 
STEEL 


Ham Boilers 
this 


superior metal. Life-time 


Adelmann 


now available in 


wear at economical cost. 


Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. * Chicago Office, 332 S. Michigan Ave., 4 


FELIN’S 


ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS + BACON «+ LARD + DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA, 
































Superior Packing Co. 
Quality 


Price Service 


Chicago St. Paul 














DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lots 





BEEF - PORK- LAMB 
VEAL: OFFAL 


Gall Inquiries Welcome 


WINANS. 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday, March 20, 1948, as re- 
perted to THE NATIONAL PROVI- 
SIONER: 

CHICAGO 

Armour, 68 hogs; Swift, 12 hogs: 
Agar, 1,525 hogs: Shippers, 7,609 hogs: 
Others, 18,097 hogs. 

Total: 11,345 cattle; 
27,311 hogs; 3,697 sheep. 


1,138 calves; 


KANSAS CITY 








Cattle Calves Hogs Sheep 
Armour... 431 ois 7 690 
Cudahy ... os 5 as 
Swift ..... 3,955 374 2,889 10,406 
Wilson an - aah see 
Central ... a7 ° 
Of Sere : —_ nes 
Others . 8,657 4 3,387 1,712 

Totals .. 9,632 378 6,283 12,808 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour 1,135 Se 
ae T04 1 1,061 
Lt. eee 95 , ee 
. Fe 64 
Greater Omaha 179 
Hoffman .... 152 
Rothschild ‘ 418 
ED fs oie Sel 258 
Merchants ... 6y oa 
SE acesee itn 2,372 
Totals . 8,074 2,373 1,061 
E. 8ST. LOUIS 

Cattle Calves Hogs Sheep 
Armour ... 55 200 369 
3 2,090 845 1,505 
Hunter 3,911 183 
Heil 1,169 : 
re 3,250 
Laclede ... 1,570 
Sieloff ‘ a : 320 p 
Others .... 3,137 294 10,914 221 
Shippers .. 2,067 1,976 14,790 1,033 


Totals ..10,096 4,360 37,059 3,311 


ST. JOSEPH 






Cattle Calves Hogs Sheep 

Swift ..... 3,367 532 8,18 14,957 

Armour ... 384 + is 839 
Others .... 3,106 20 2,98 

Totals .. 6,857 552 11,407 15,796 


Does not include 655 hogs and 4,951 
sheep bought direct. 


SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy ... —e oT 
Armour... 600 1,487 soe 
Swift ..... 784 san née 928 
Others .... 509 6 48 wre 
Shippers .. 9,536 17 10,512 600 
Totals ..11,429 23: 12,047 1,528 
WICHITA 
Cattle Calves Hogs Sheep 
Guggen- 

heim ... 332 446 
Dunn- 

Ostertag. 28 ane St) 
arse 91 “< 644 
Sunflower. . 35 ‘ 32 
Bxcel ..... 716 said a ean 
Others .... 1,390 468 16 

Totals .. 2,592 1,203 462 


OKLAHOMA CITY 


Cattle Calves Hogs Sheep 
Armour... 215 1 169 ee 
Wilson . 2,106 298 3,287 417 
Others . 333 3 561 ee 

Totals .. 2,654 302 4,017 417 
Does not include 494 cattle, 222 
calves, 4,920 hogs and 277 sheep 
bought direct. 
CINCINNATI 

Cattle Calves Hogs Sheep 
Gall’s .... owe eo oo0 467 
Kahn's — saa es a 
Lorey .. so own 478 
Meyer .... ame en ani 
Schlachter. 92 wie 31 
Sehroth ... 1,203 . 
National .. ae : ngs 
Others .... 992 11,840 60 





1,084 13,521 558 
eattle and 


3,447 
include 1,037 
2,097 hogs bought direct. Market ship- 


Totals .. 
Does not 


ments for the week 470 calves 


and 1,027 hogs. 


were 





DENVER 
Cattle Calves Hogs Sheep 
Armour see ees = 14 
Swift .... ee oe 327 622 
Cudahy ae . 
Others .... 3,715 242 1,753 12,09] 
Totals .. 3,715 242 2,080 12,727 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour ... 169 60 SSO 1 ORG 
4g SPP 598 375 «1,893 4,562 
Blue 
Bonnet . 223 5 832 21 
- ietirasenees 373 3 509 : 
Rosenthal . 44 4 : 136 
Totals .. 1,407 447 4,123 5,805 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
° Mar. 20 week 17 
Cattle . 66,248 134,899 170,295 
Hogs .. -121,424 278.608 173,866 
Sheep ...... 57,170 132,950 121,401 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods: 


RECEIPTS 











» Calves Hogs Sheep 
Mar. 474 6,029 1,960 
Mar. 215 8,458 1,368 
Mar. 1 496 850 
Mar i67 6,784 6.048 
Mar. 688 14,096 2,231 
Mar 480 6.846 4,400 
Mar 00 7,500 2.500 
*Wk. 
so far...29,604 2,235 35,226 15,179 
Wk. ago. 389 1,417 21,100 4 
San case 263 2,723 39,610 : 
1646 ......36,762 3,470 50,556 
*Including 88 cattle and 482 hogs 
direct to packers. 
SHIPMENTS 
Cattle Calves Hogs Sheep 
Mar. 18... 5,365 88 704 1,232 
Mar. 19... 1,360 195 2,429 966 
Mar 186 10 230 717 
Mar . 4,904 as 485 3,797 
Mar 4,089 298 1,736 72 
Mi ,921 180 512 «2.460 
,500 50 500 1,500 
,414 233 8,478 
2,803 00. 3.991 
908 2.315 9,075 
22,626 1,055 7,441 5,411 
MARCH RECEIPTS 
1948 1947 
Ze .» + -129,296 150,429 
Calves . 10,948 16,729 
De Svdeenrenens wa 183,973 158,018 
DE aclectwacnnte 69,376 55,999 
MARCH SHIPMENTS 
1948 1947 
SS. . abu branee is 56.081 
Hogs wrateatecilacs 9,663 
BOOP cecccscceoeve 18, 95% 





CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chi 
cago packers and shippers week ended 
Thursday, March 25, 1948: 


Week ended Prev 

Mar. 25 week 

Packers’. purch... . .31,975 18,491 
Shippers’ purch.... 6,192 6.447 
TORE. wecvca 38,167 24.938 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific 
Coast markets for the week 
ending March 18: 


Cattle Calves Hogs Sheep 


Los Angeles... 7,200 875 3,000 0 
No. Portland. 1,965 235 1,225 195 
San Francisco. 1,150 80 1,050 300 


FEB. SOUTHERN KILL 


February slaughter in Ala- 
bama, Georgia and Florida 
was reported by the livestock 
branch of USDA as 37,180 
cattle, 17,492 calves, 113,254 
hogs and 32 sheep and 58 
lambs. This compares with 
34,867, 16,128, 141.890, 46 and 
84, in February 1947. 
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MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U. 
WESTERN DRESSED MEATS 


TEER AND HEIFER: Carcasses 
Week ending Mar. 20, 1948. 11,267 
Week previous 11,565 
Same week year ago....... 14,567 





cow: 
Week ending Mar. 20, 1948. 1, 
Week previous 
Same week year ago....... 3 


BULL: 
Week ending Mar. 20, 1948. 493 
Week previous 
Same week year ago....... 234 


VEAL: 
Week ending Mar. 20, 1948. 
Week previous 
Same week year ago....... 
LAMB: 
Week ending Mar. 20,1948. 49,943 
Week previous 3. 
Same week year ago..... 





MUTTON: 
Week ending Mar. 20, 1948. 1,402 
Pt MOOUEOED cvscsecacccs 721 
Same week year ago..... o 2,701 
706 AND PIG: 
Week ending Mar. 20, 1948. 4,230 
Week previous ........... 2,848 
Same week year ago....... 595 


poRK CUTS: 
Week ending Mar. 20, 
Week previous 
Same week year ago....... 
BEEF CUTS: 
Week ending Mar. 20, 
Week previous ........... 
Same week year ago....... 
YEAL AND CALF: 
Week ending Mar. 20, 1948. 2,893 
Week previous . 
Same week year ago. . 
LAMB AND MUTTON: 
Week ending Mar. 20, 1948 
Week previous ......... 
Same week year ago....... 658 








8S. D. A., Production & Marketing Administration) 


BEEF CURED: 
Week ending Mar. 20, 1948. 
Week previous ...... coos 
Same week year ago....... 


26,206 
4,414 
30,065 
PORK CURED AND SMOKED: 
Week ending Mar. 20, 1948.1,374,984 


Week previous ..........-. 1,044,740 

Same week year ago....... 1,121,620 
LARD AND PORK FATS:+ 

Week ending Mar. 20, 1948. 176,311 

WOE, SPEND 6. o5s00 50 t 8 





Same week year ago....... 


LOCAL SLAUGHTER 


STEERS: 


Head 


Week ending Mar. 20, 1948. 4,052 

a eo, Eee 5,017 

Same week year ago....... 6,763 
COWS: 

Week ending Mar. 20, 


Week previous ...... ‘ 
Same week year ago....... 


BULLS: 





Week ending Mar. 20, 1948. 517 

Week previous ip neue ws 474 

Same week year ago.... 775 
CALVES: 

Week ending Mar. 20, 1948. 7,607 

Week previous iets eres 9.466 

Same week year ago...... 10,248 


HOGS: 


Week ending Mar. 20, 1948 
Week previous ........... 
Same week year ago....... 
SHEEP: 
Week ending Mar. 20, 1948 27,444 
Week previous ........... 42,926 
Same week year ago... 40,466 
Country dressed product at New 


York totaled 14,339 veal, 11 hogs and 

113 lambs in addition to that shown 

above. Previous week 12,845 veal. 18 

hogs and 128 lambs. Same week 1947: 

13,882 veal, 12 hogs and 232 lambs. 
+Incomplete. 





WEEKLY INSPECTED SLAUGHTER 


Inspected slaughter of livestock at 32 centers for the week 
ended March 20, as reported by the USDA, was sharply lower 
for all classes of livestock as a result of the CIO packing- 
house workers strike. 











Cattle Calves Hogs Sheep 
NORTH ATLANTIC & Lambs 
New York, Newark, Jersey City. 7,104 7,007 26,454 27,444 
Baltimore, Philadelphia ......... 6,363 1,501 24,679 1,624 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis 12,758 4,482 
Chicago, Elburn ...... as 13,613 6,412 
St. Paul-Wis. Group' 7,866 20,279 
St. Louis Area*..... ' 11,147 7 7 
Sioux City 640 pm 
. ear 1,396 48 
Kansas City ...... 5,018 982 
lowa and So. Minn.* 5,072 2,529 
SOUTHEAST* ienee 2,999 676 
SOUTH CENTRAL WEST® 15,648 2,114 
ROCKY MOUNTAIN® 4,697 36 
fo 17,428 5,678 17,991 
Grand total ........ -111,749 60,071 369,400 
Total week earlier..... 203,891 93,365 756,400 
Total same week 1947........... 224,425 113,68 605,908 





1Includes St. Paul, So. St. Paul, Newport, 
Green Bay, Wis. “Includes St. Louis National Stockyards, E. St. Louis, IIL. 
and St. Louis, Mo. “Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. 
"Includes 8. St. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft. Worth, 
Texas. ‘Includes Denver, Colo., Ogden and Salt Lake City, Utah. ‘Includes 
Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 

NOTE: Packing plants included in above tabulations slaughtered approxi- 
mately the following percentages of total slaughter under Federal Meat Inspec- 
tion during February, 1$8—cattle 76.1, calves 68.5, hogs 77.1, sheep and 
lambs 84.1. 


Minn., and Madison, Milwaukee. 





SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration at eight southern packing plants 
located in Georgia, Alabama and Florida: 


Cattle Calves Hogs 
Week ended Mar. 19.... ‘ ‘ . 1,476 586 3,891 
Week previous ........ 1,643 488 9,240 
Cor. week last year.... .1,776 723 13,326 

















when planning to use 
SOYA FLOUR 
order from 


SHELLABARGER SOYBEAN MILLS 
366 Citizens Bidg., Decatur, Ill. 








ANGELINE BRAND 


The best in both soluble and 
natural spice seasonings 


WIENER 
BOLOGNA 
PORK SAUSAGE 


H. SCHLESINGER 


631-33 Towne Ave. Los Angeles 21, Calif. 




















SHIPPERS 
OF 
MIXED CARS 
OF 
PORK, BEEF 
AND 






THE HAM WITH A 
REPUTATION FOR 
SATISFACTION 
AND PROFIT! 


Eastern Representatives 


H. D. AMISS ROY WALDECK 
600 F St. N. W 443 Broad 
Washington, D. C Newark, N. J. 
A. |. HOLBROOK 
74 Warren 
Buffalo, N Y. 





PROVISIONS 











KREY PACKING COMPANY 


ESTABLISHED 1882 








ST. LOUIS 7, MISSOURI 


M. J. TIERNEY M. WEINSTEIN r 
259 W. 14th St. & co. 

Room 1612 122 N. Delaware 
New York, N.Y. Philadelphia, Pa. 
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Offices 


BOSTON 9—P. G. Gray Co., 148 State St. 


NEW YORK 14—Herbert Ohl, 441 W. 13th 
PHILADELPHIA 23—Earl McAdams, 


WASHINGTON bed by 








THEE. KAHN’SSONSCO. 


CINCINNATI, OHIO 


“AMERICAN BEAUTY” 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


CLEVELAND—C. J. Osborne, 3919 Elmwood Road, Cleveland Heights 
H. G. Metzger, 10820 Park Heights Avenue 
DETROIT—J. H. Rice, 1786 Allard, Grosse — Woods 


701 Caliowhill St. 

sta 5 | F. Keenan, 15i1 w= ponnee 
. Ross, Box 628, Imperial, P. 

. Lee, 515 11th St., s. w. 


THE FOWLER CASING CO. LTD, 
FOR 30 YEARS DEPENDABLE DISTRIBUTORS OF QUALITY AMERICAN HOG CASines 
8 Middle Street, West Smithfield 


LONDON, E. C. 1, ENGLAND 


—, 


(Cables: Effseaco, London) 














HAVE YOU ORDERED 

The MULTIPLE BINDER 
FOR YOUR 1948 COPIES OF 

THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be eas- 
ily kept for future reference in this binder. 





Price $2. 50 





























—CLASSIFIED ADVERTISING— 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 


pace fs poe solid. Minimum 20 words yee additional 


or | box numbers as 8 words. Headlines 75¢ extra. 


Listing 





“Position wanted,” special rate: 
20 words $3.00, additional words 1 5¢ each. Count address 


75c per line. Disployed, $8.25 per inch. 


Contract rates on request. 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED 


BUSINESS OPPORTUNITIES 





Experience For Sale 
Executive with a proven record as general manager, 
thoroughly capable of operating a packinghouse 
profitably. Experience covers every phase of operat- 
ing technique, methods and practices to give satis- 
factory results. Excellent references to substan- 
tiate. Will consider opportunity to prove ability. 
W-543, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





AVAILABLE—meat sales representative in the Chi- 
eago area. Thoro knowledge of market. Can develop 
and manage sales force if wide coverage desired. 
Address Box W-536, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Il. 

MANUFACTURING EXECUTIVE 
years’ production experience in heavy machinery 
manufacturing plant. W-545, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, Ill. 
KILLING FOREMAN: Beef or hog. Practical man. 
A-1 references. W-544; THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 


HELP WANTED 





available. 28 











Sales Manager For Meat Packer 


Must be experienced and now active in meat indus- 
try. Fine opportunity with long established packer 
with a complete line of quality meat products. Must 
be willing to work in field with men and know how 
to teach and secure results from salesmen. Give 
age, experience, etc., in complete confidence. Our 
men know of this ad. W-546, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, Il. 





SALES MANAGER 


Assume full responsibility for all sales activities of 
independent packer. Well rounded experience of all 
phases of packinghouse sales required. Good salary. 
Give details and salary required. Replies confiden- 
5387, THE NATIONAL PROVISIONER, 


tial. W-5 
740 Lexington Ave., New York 22, N. Y. 


CASING MAN 


Experienced hog and beef casing man to take 
charge of processing, grading and selecting. Capa- 
ble of producing quality merchandise and maintain- 
ing uniformity. Good opportunity for right —. 
Give complete Fe with references as to past 

employment, in first application. W-499, THE 
NATIONAL PROVISIONER, 407 8. Dearborn St., 

Chicago 5, Tl. 


Foreman, Curing and Smoked Meats 


Department 
Medium sized plant in Indiana. Good salary and 
working conditions. Give the following informa- 
tion: Experience, family status, age, etc. Write 
Box No. W-513, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, ill. 


Hotel Supply Manager 

Manager wanted for established hotel supply firm 
located in southern Ohio. Applicant must be experi- 
enced in purchasing, operation and merchandising 
of meats and poultry. Give age and full details re- 
garding qualifications to Box W-548, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., Chi- 
cago 5, 
SPICE CONCERN wants thoroughly experienced 
manager—complete charge—especially to manage 
sales. Good opportunity. W-553, THE NATIONAL 
PROVISIONER, 740 Lexington Ave., New York 22, 
N. Y. 
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Manufacturer’s Representative 
We have six territories open for men with following 
to sell our line of cotton stockinettes, ham bags, 
shrouds, etc. No objection to other non-competitive 
line. Protected territories..Good commission. Apply 
to Box W-547, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill 
WANTED: Superintendent for a medium sized 
packing plant in the Pittsburgh, Penn. area, who 
is thoroughly experienced in the following depart- 
ments: Slaughtering, cutting, sausage manufactur- 
ing, curing, edible and inedible rendering and cas 
ings. Write W-517, THE NATIONAL PROVISION- 
ER. 407 S. Dearborn St., Chicago 5. Ill. 
SAUSAGE MAKER with experience wanted. Must 
have ability to handle help, figure costs, and be 
able to take charge of all phases of sausage room 
operations. Location, middle west. Give references 
and experience. Apply to Box W-539, THE NA 
TIONAL PROVISIONER, 407 8. Dearborn St., Chi 


eago 5, Ill. 
FOREMAN 


Beef plant in Chicago seeks foreman for slaughter- 
ing operations. State age and previous experience. 














CATTLESWITCHES WANTED: 
call KAISER-REISMANN CORP., 
Brooklyn 22, N. 


Please write or 
230 Java Street, 
Y. Phone EVergreen 9-5953. 





GOVERNMENT meat processor in south seeks cus- 
tom slaughtering arrangement with northern cop- 


cern. W-521, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 





SOUTHERN JOBBER distributor is interested in 
packer capable of furnishing each week mixed car- 


load of beef, pork and pork products. Live, wide 
awake progressive firm. Write W-542, THE Na- 
TIONAL PROVISIONER, 407 S. Dearborn St., Chi- 


cago 5, Ill 








FOR SALE: To a good meat man who knows the 
meat game—food locker plant and meat market in 
a good farming community. 365 boxes with all fa- 
cilities for handling meats. Two story brick build- 
ing with basement. Living quarters for two families 
on second floor. A good spot for a man with two 





W-515, THE NATIONAL PROVISIONER, 407 8. sons. Box 161, Marble Rock, Iowa. 
Dearborn St.. Chicago 5, Ill. 
We need a good man for night shipper and super- | 


visor of loading of route wagons. We are located 
about 125 miles from New York on the eastern sea- 
board. Good salary for the right man. W-549, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn 8t., 
Chicago 5, Ill. 


PLANTS FOR SALE 
Meat Plant For Sale 


Modern, good condition, concrete, one floor, 68x68. 
for killing hogs and beef, 4 refrigerators, sausage 
room, smoke houses, cook room, not equipped, plenty 
of electric power and water, overhead tracks 
throughout, adjoining building, 20x30, 2 floors, 
about one acre of ground, plenty of help available, 
about 40 miles north of Philadelphia. Price $15,000 
which is about one fourth of the original cost. Chas. 
Abrams, 68 North 2nd Street, Philadelphia 6, Penna. 
Phone WA. 2-2218. 


MEATS AND PROVISIONS 


Distributing plant, established 6 years, only one on 
west coast of Florida, catering exclusively to eat- 
ing places. Modern in all details. Information at 
Allied Business Exchange of Florida, 113 E. Lafay- 
ette St.. Room 23, Tampa, Florida 

RENDERING PLANT: Brand new, latest equip- 
ment and modern throughout. Established dead ani- 
mal business, lots of livestock in immediate vicinity. 
Low labor costs and a money maker with real possi- 
bilities. Located in the southeast. FS-551, THE 
NATIONAL PROVISIONER, Dearborn St., 
Chieago 5, Ill. 


MISCELLANEOUS 
A REAL BUY! 


Tomato Puree—4,000 cases of 1.06 specific 
California Puree #10 cans. 

Beef & Gravy Cans—in bags—270,000 23 size 
414. 














407 8. 








gravity 
404x 


Cayenne Pepper—6,000 pounds. 
Onion Powder—4,000 pounds. 

PRICED RIGHT FOR 

IMMEDIATE SALE 

ROYAL MEAT PRODUCTS COMPANY 

707 Linwood Boulevard 

Kansas City, Missouri 
WANTED: To arrange for a supply of boneless mut- 
ton, goat and beef cheek meat, up to car lots on 
year round basis. W-550, THE NATIONAL PRO- 
VISIONER, 407 8S. Dearborn St., Chicago 5, Ill. 





Take That Vacation 
And leave your business matters in the hands of a 
capable and aggressive man of 31 familiar with all 
phases of good business management including labor 
relations, purchasing and sales. W-554, THE NA- 
TIONAL PROVISIONER, 407 S. De arborn St., Chi- 
cago 5, Ill. 





CLAIM COLLECTION ON DEAD, MISS- 
ING, CRIPPLED ANIMALS AND SHRINK- 
AGE AGAINST ALL CARRIERS AND 
FREIGHT BILL AUDITING. NO COL- 
LECTION, NO CHARGE, 

EASTERN FREIGHT TRAFFIC SERVICE 
99 Hudson St., New York 13, N. Y. 

Phone Worth. 2-3684-5-6 





Livestock Buyers and Sellers 


Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 





HOG + CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent * Order Buyer 
Broker * Counsellor * Exporter * Importer 


407 SO. DEARBORN ST., CHICAGO 5, iL 
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EQUIPMENT FOR SALE 


EQUIPMENT FOR SALE 





The R. E. Jordan Company recondi- 
tions all used machinery in their own 
shop. Partial list given below. 


SLAUGHTER HOUSE 


Quick delivery, new Jordan Jr. dehair- 
ers, 60 to 100 hogs per hour. 


Hog scalding tubs any size required. 
Hog gambrelling tables. 


Complete cattle slaughter house and 
honing department equipment. 


RENDERING EQUIPMENT 


Quick deilvery, Jordan 3’ x 5’'—4’ x 7 
and 4’ x 10’ cookers. New M. & M. hog 
bone shredders. 


MISCELLANEOUS 


Boss +30 sausage mixer, com- 
plete with 10HP motor........ $750.00 
227 Buffalo Silent Cutter, 5HP 

motor drive 
Grinder, Sanders 2 way cut, com- 
plete with 15 HP motor....... 


Cube cutter, Boss, motor drive 
complete with motor.......... 


750.00 


350.00 


Seales: new 6004 capacity % 
SN PR San eR ee ea. 


Steam jacketed kettle, new 
stainless steel sizes from 40 gal. 
to 300 gal., all as good as new; 
low price. 


35.00 


New chicken pickers and gas 
fired chicken scalders at reduced 
prices. 

1—10HP stoker fired boiler com- 
plete with stoker, hot water 
tank, return system with return 


motor drive boiler............. 800.00 


—#54 Jones Superior moving 

table band saw, complete with 

5HP motor, used only 3 months. 750.00 
200+, Randall air stuffer, com- 

plete with 1 new stuffing cock, 4 


my stuffing tubes............. 350.00 


We have items too numerous to list; let 
us have your inquiries; we may have 
the item you require. We purchase, 
trade, recondition, manufacture and 
sll machinery for the meat packing 
plant and by-products industries. 


Your machinery and equipment offer- 
ings and inquiries solicited. 


All Offerings Are Made Subject To 
Prior Sale 


Your Machinery and Equipment 
Offerings and Inquiries are Solicited 


THE R. E. JORDAN COMPANY 
Designers and Manufacturers of 
Machinery - Equipment - Engineering 
New and Used 
For the Meat Packing Industry 


416-418 West Camden Street 
Baltimore 1, Maryland 








KETTLES? 


SURE WE HAVE THEM 
IN STOCK! 


NEW AND USED 
ALL SIZES 


Aaron Equipment Co. 


Offices and Warehouse 
1347 S. Ashland Ave., Chicago 8, Ill. 
CHEsapeake 5300 





CATTLE KILL EQUIPMENT 


2 “Cash” Captive Bolt Pistols 
Complete with Extra Parts 
Liberal Supply Ammunition 

Inquiries Invited. 
FS-531 


THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, Ill. 





Meat Packers—Attention F 


FOR SALE: 1-Anco Continuous Screw Crackling 
l’ress, installed one year; 1-Hottmann 34 Mixer, 
6002 capacity, requires 40 HP, jacketed trough; 
1-Enterprise #166 Meat Grinder, belt driven; 3- 
Mechanical Dryers, 5x12’; 1-Cast Iron 2000 gallon 
jacketed agitated Kettle; 12-Stainless jacketed Ket- 
tles, 30, 40, 60, 80 gallons; 30-Aluminum jacketed 
Kettles, 20, 40, 60, 80, 100 gallon; 2-Allbright-Nell 
4x Lard Roller; 1-Brecht 10002 Meat Mixer. Send 
us your inyuiries. 
WHAT HAVE YOU FOR SALE? 
CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City, N. Y. 








For Immediate Delivery from Stock 
8002 Boss Meat Mixer with 10 HP motor 
Silent Cutter Boss 36” Bowl with 20 HP motor 
Silent Cutter Buffalo 43A & other sizes 
Rotary Cutter with 21-20” Round Blades 
Bacon Slicers; Hottmann Mixers; Stuffers; Tanks: 
Grinders; Retorts; Hammer Mills; Stainless Ket- 
tles. We buy & sell single items & complete plants. 


NEWMAN TALLOW & SOAP 


MACHINERY CO. 
* 1051 W. 35th St., Chicago 9, IIL 





FOR SALE: Two No. 4 Griffith motor driven 
pickle pumps. Used, but in good condition. FS-520, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago 5, Ill. 








FOR SALE: Three new Jamison track freezer doors, 
size 4 ft. x 9 ft., priced right for quick sale. FS- 
534, THE NATIONAL PROVISIONER, 407 8. Dear- 
born St., Chicago 5, Ill 





FOR SALE: 1947 GMC 1% ton refrigerated truck. 
In excellent condition. For further information in- 
quire Waterloo Sausage Company, Waterloo, Wis- 
consin. 





FOR SALE: 1, Maple, Style J packinghouse block. 
84x48x36 (never uncrated) $690.00. Asman Pack- 
ing Co., Marysville, Ohio. 


EQUIPMENT WANTED 


WANTED: Shingler and conveyor for #570 Anco 
bacon slicer; one pound lard carton filler, automatic 
or manual operated for hy pressure service. Butler 
Provision Co., P.O. Box 513, Savannah, Georgia. 











WANTED: Filler for No. 10 cans for filling semi- 
solids. Quote price and condition. W-552, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., Chi- 
cago 5, I 
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WATCH THIS COLUMN 


FOR WEEKLY SPECIALS 





Barliant and Co. list below some of their current 
machinery and equipment offerings, for sale, 
available for prompt shipment unless otherwise 
stated, at prices quoted F.0.B. shipping points. 
subject to prior sale. 


Write for Our Weekly Bulletins 


Rendering 


HYDRAULIC PRESS, Southwark 
1130 ton, with hyd. steam pump 
6613—HYDRAULIC PRESSES: (2) NEW. 
Globe 500 ton, complete with pump, 
lubricator, governor, all gauges and 
fittings, ea. .......... : -_~ 
HYDRAULIC PRESS: NEW, Dupps 
150 ton, with pump and all fittings, 
reduced to ..... bins bé0eeeae 
EXPELLER: NEW, Duo, magnetic 
separator, tempering box, drags ele- 
vator, 40 HP motor.. ° ‘ 10,500.00 
EXPELLERS: (2) Anderson Duo, 
each with 40 HP motor, magnetic sep 
arator, motor generator, drag eleva 
tor,.tempering apparatus, installed 
i Oe ee ee eer 
EXPELLERS: (2) Anderson Super 
Duo, twin motors, 40 and 30 HP, all 
accessories, one magnetic separator 
and motor generator set for the pair, 
prac. new, installed 1947, ea.......11,250.00 
DRY RENDERING COOKERS: (2) 

NEW Globe, 5x12, 25 HP motors and 
starters, with percolators.... Bids Requested 
DRY RENDERING COOKERS: (2) 

NEW Richmond 5x12, with 30 HP 

motors and starters....... Bids Requested 
DRY RENDERING COOKER 
French Oil 4x10, 15 HP motor see 
ENTRAIL WASHER: NEW, Globe 
30°’x16'0"’, with motor and starter. 
6422—HOG: NEW, Diamond #35, with 40 
HP motor and starter, shock absorber 


6623 
4000.00 


6500.00 
6501 


2900.00 


H598 


6546 


8750.00 


545 


6594 





430 


5950- 
1850.00 
6638 
1700.00 


3850.00 


§435- Anderson 21, Ser. 

21989, with 20 HP motor, and tem- 

pering device and automatic feed, 

SOG GU sevcendstses atwe 1500.00 

Killing Floor 
6565—K NOCKING PEN: Globe, single bul 

3 eer eRe $ 450.00 
6589—SNOUT STRIPPER: Boss 785, used 

Se ak ascedtiineisnans 600.00 
6566—BEEF WASHER: NEW, Globe, 5 HP 

MPU TOTES ‘ ‘ 260.00 
6567—HEAD WASHING CABINET: Le 

Fiell, Prac. new 150.00 

Sausage & Smokehouse 
6649—-STUFFER: Brecht, 2002... . $ 475.00 
6509—-STUFFER: Globe #275, 5002, with 

stuffing cocks, exc. cond....... 1000.00 
6476—LOAF STUFFER: Mepaco, stainless 

See WE sven odenes sens ineeens 485.00 
(446—MIXER: Buffalo #2, 300%, with 

ENE 0440006 c0060050% . ° 450.00 
6679—-MEAT TRUCKS (100): 6'8” tall x 

5’0” long x 43” wide, with 12 smoke 

house truck arms, all steel, with 3 

sets of wheels and axles; each com 

fea » 35.00 
6447—SILENT CUTTER: Buffalo 243-T. 

Serer ; 1100.00 
6684—-SILENT CUTTER: Buffalo 243A, 25 

HP motor, exc. cond........... 1175.00 
6692—SILENT CUTTER: Buffalo 238B, 20 

HP motor, 2 sets of knives, exc. cond. 850.00 
6685—MIXER: Buffalo #3, 7% HP motor. 750.00 
6591—ROTOCUT: 3621, complete with 5 

and 40 HP motors and starter . 3300.00 
6625—SILENT CUTTER: Buffalo 243A, 

belt driven, 25 HP motor....... 575.00 
6599—SILENT CUTTER: Buffalo 260, 

6002 cap., no motor... be 2750.00 
6342—BACON SLICER: U.S. Model 150B 625.00 
6219—-VACUUM MIXER: Globe, 700%, 7% 

HP motor and 5 HP vacuum pump, 

exe cond., with pump, $1,100.00; 

without pump ........ inure owbs 900.00 
6472—HAM MOLD WASHER: with motor, 

3 brushes, exc. cond..... 150.00 
6504—TROLLEY & SMOKESTICK WASH 

ER: NEW, Mepaco, sim. Globe 2551, 

st feet pers , . . 900.00 
(505—BACON FORMING PRESS: NEW 

Anco, #800, 7% HP motor, approx 

Sete Ges cocsans Sadvasene 4000.00 


Telephone, Wire or Write if interested in any of 
the items above. or in any other equipment. Your 


offerings of surplus and idle equipment are 
Solicited. 


BARLIANT AND COMPANY 


- BROKERS SALES AGENTS am 


7070 N. CLARK ST. + CHICAGO 26 ,LL, + SHELORAKE 3319 


SPECIALISTS 


Used, Rebuilt and New 
Machinery 


Packing House 


Equipment and Supplies 
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Probably the timing was accidental, but at the beginning of 
the week following opening of the CIO packinghouse workers’ 
strike, USDA’s agricultural research administration released a 
suggestion that consumers take to “backyard rabbit raising as 
an aid to family meals and budgets as well as to the nation’s 
total meat supply.” Extolling the “white, delicately flavored, 
nutritious meat,” the administration pointed out that March 
28 to April 3 is National Rabbit Week, a doe produces four lit- 
ters a year, and that rabbits can be fed garden culls and table 
scraps. The department says nothing about the esthetic value of 
rabbits to the children of the back-yard rabbit producer at 
Easter time. 


- 


xk k 


A good example of the type of ingenuity necessary to run a 
modern packing plant successfully is provided in a recent inci- 
dent at Duffey’s Inc., Anderson, Ind. Shortly before midnight 
on a Wednesday the main boiler at the plant burned out and the 
auxiliary proved inadequate to meet increased steam require- 
ments. Ike Duffey pondered the problem awhile, then reached 
for a phone and called the NYC rail office at Anderson. Shortly 
after noon the following day, a NYC locomotive pulled into the 
Duffey siding after a fast trip from Indianapolis, steam lines 
were connected and the plant went back into full production. 


x kk 


A bovine behemoth recently created quite a stir at the Kansas 
City stockyard when packinghouse buyers became apprehen- 
sive as to whether or not kill floor hoists would be capable of 
handling the animal, a four year old shorthorn steer. The big 
beef, owned by Jim Bean of Beloit, Kans., stood 6 ft. 2 in. tall 
and weighed 2,170 lbs. It was finally purchased at 20c per lb. 


xkk 


A Briton’s plea that he had slaughtered a pig because it 
seemed unhappy was ignored by an Uxbridge magistrate re- 
cently and the animal’s “benefactor” fined some $180. Henry 
Rundle said he had killed the pig because it couldn’t get along 
with its pigmates in the sty and was very unhappy. 


x kk 


Norwegian and Swedish scientists are currently conducting a 
series of experiments aimed at finding suitable methods for ex- 
tracting insulin from whale pancreatic glands. Research is 
spurred by the current insulin prices in Norway, which are so 
high that the Oslo city health office recently made special funds 
available to diabetics for insulin purchases. 


x *k * 


E. J. Stone, Mount Vernon, IIl., farmer, believes one of his 
Duroc sows set a new record for production among her breed 
when she farrowed 22 pigs in a recent litter. 


Page 64 


ADVERTISERS | 


in this issue of THE NATIONAL PROVISIONER 


@ 


Allbright-Nell Co., The 
Allied Manufacturing Co 
American Dry Milk Institute 
Anderson, V. D., Company. 
Armour and Company 





Barliant and Company 
Binks Manufacturing Co 
Buildice Company Inc., The 


Central Livestock Order Buying Company... 
Chili Products Corp 

Cincinnati Butchers’ Supply Co., 

Cincinnati Cotton Products Co 

Cube Steak Machine Co 

Cudahy Packing Company, The 


Daniels Manufacturing Co on 
Diamond Crystal Salt Division General Foods Corporation. . 
Dupps, John J., Co ....43 


Fairbanks, Morse & Co 

Felin, John J., & Co., Inc 

Fowler Casing Co., Ltd 

French Oil Mill Machinery Co.......... 
Fuller Brush Co nes 


Girdler Corporation, The 

Glidden Company, The 

Globe Company, The 

Great Lakes Stamp & Mfg. Co ae 35 
Griffith Laboratories, Inc., The er 
Gruendler Crusher & Pulverizer Co 42 
Grueskin, E. N., C ..48 


Ham Boiler Corporation 3 50 
Holly Molding Devices, Inc 29 
Hygrade Food Products Corp es ..49 


James, E. G., Company 


Kahn’s E., Sons Co., 

Kellogg, Spencer and Sons, Inc 
Kennett-Murray & C 

SEN SN GO nc 5e04 wo cdatdsuee 


Mayer, H. J., & 

McMurray, L. H., Inc 

Meyer, H. H., Packing Co., The 
Mitts & Merrill.. 


Omaha Packing Company 


Fourth Cover 
Opnenheimer Casing Co 


First Cover 


Partlow Corporation, ee 
Philadelphia Boneless Beef Co., Inc 50 
Pikle-Rite Company, Inc 


Rath Packing Co...... 

Rhinelander Paper Company 

Rossotti Lithographing Company, Inc 
Ryerson, Joseph tT. & Son, Inc 


St. John & Co 

Schlesinger, H. 

Schluderberg, Wm.-T. J. Kurdle Co 
Shellabarger Soybean Mills, Inc 
Smith's, «4 E., Sons Company 
Southeastern Live Stock Order Buyers 
Sparks, Harry L. & Company 
Specialty Manufacturers Sales Co 
Stedman’s Foundry & Machine Works 
Sucher Packing Company, The 
Superior Packing Company 


Taylor Instrument Companies 
Transparent Package Company 


United Cork Companies 

United States Cold Storage Corporation 
U. S. Thermo Control Co 

Viking Pump Company 


Welhener, C. 
Wilson & Co 


While every precaution is taken to insure accuracy, we cannot guar- 
antee against the possibility of a change or omission in this index. 








The firms listed here are in partnership with you. The products: 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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